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Mark Your HAMS and BACON 
for England the EVERHOT Way 


$37.50 


Complete with en- EVERHOT ink-elec- 
graved wheel that tric branding provides 
reads U. S. A. : absolute protection 
against substitution and 


insures profitable re- 





' . * a peat sales—cheaply and 
Rt tR\ efficiertly. Self-inking 
rotary models are 
speedy, efficient, sim- 
ple to operate. EVER- 
HOT Ink-Electric 
The United Kingdom of Great Britain has Branders are also avail- 


issued an order that ALL HAMS and BACON viet we a = 
° res é cure meats, 
entering England after July 22, 1934, atio 


carcasses, etc. Write 
shall bear on each side the indication for complete details 
of origin, branded or stamped durably and prices! 

and conspicuously on the rind—in 

block letters not less than 34 inch high 


and not more than 1 12 inch apart 


The EVERHOT No. 65 


Ink-Electric Roller Marker shown 
above is designed to meet these re- 
quirements. 


ORDER NOW! 











C ay Ne ON Special frank brander, 


SOE*A\ 


CAmerica kers | built for stamp pad 





TW Jt — = use, marks three at 
MANUFACTURING=CO-MAYWOOD;TLUINTS ~—one time! 


603 South 10th Avenue 























TWO STEEL FEED SCREWS 


on Improved “BUFFALO” Grinders 


ONE for PORK -—entirely new in design 


ONE for BEEF—the same as always furnished 
HIS latest feature enables you to grind pork for quality pork sausage without | 
slowing down the speed of the feed screw, without reducing the capacity of the ~ 
machine, and without the meat heating, mashing or backing up. 


For beef, you use a separate feed screw. 


Two-speed motor can be furnished if 
desired: (1) slow speed for pork, (2) 
high speed for beef, to obtain the same 


results as two feed screws. 


Safety Tray is 
100% Accident-proof 


The large, deep, round safety tray gives 





Made in 5 sizes 
—motor or pul- 
ley driven 

the operator absolute protection while 


feeding, and insures greater speed in 
production. 


Silent chain drive, easily lubricated 
Heavy, tapered roller 
thrust bearing directly 
back of feed screw elimi- 
nates friction and _ heat. 
Oversize roller bearings. 
Exclusive design drain 
flange between cylinder 
and bearing prevents 
juices from entering bear- 
ing; oil leaking into meat. 


and adjusted—guarded by heavy iron 





guard—assures noiseless operation. 


3 “BUFFALO” Grinders cannot be ex: 


celled for Performance and Economy 


ASK ANY USER! 


JOHN E. SMITHS SORS CO. 










BUFFALO, N.Y., U.S.A. 


Manufacturers of “BUFFALO” Sausage Machines and Packing House Equipment 


Chicago Office: 4201 S. Halsted St., Phone Boulevard 9020 


Western Office: 1316 E. Slauson Ave., Los Angeles, California 
Canadian Office: 189 Church St., Toronto, Ontario 
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LONG LIFE 
Fy] ECONOMY 


In your business—in every business— where hauling 
costs are a major item of expense, Goodyears 
are known as MONEY SAVERS. 


—And it isn’t by chance that Goodyear Truck Tires 
gained that reputation. Goodyears are built to be 
MONEY SAVERS. They are built to give you LONG 
LIFE—ENDURANCE—low cost per mile operation. 





Underneath that thick, slow-wearing All-Weather 
tread is a body of patented pre-shrunk Super- 
twist Cord. Supertwist, with up to 61% greater 
stretch than other cords, has life and elasticity long 
after other cords sag and fail. That extra elasticity, 
that extra vitality adds thousands of miles to tire 
life—holds your tire expense to the very minimum. 





it’s no wonder that more and more Packers, Meat 
Manufacturers and Meat Wholesalers are insisting 
on Goodyear Truck Tires. 





avers 


Ask the Goodyear 
dealer near you to 
show you the Super- 
twist test. It proves 
conclusively that 
Goodyears are 
MONEY SAVERS. 
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Daily Market Service 
(Mail and Wire) 


“THE NATIONAL PROVISIONER 
DatLty MARKET SERVICE” reports 
daily market transactions and 
prices on provisions, lard, tal- 
lows and greases, sausage ma- 
terials, hides, cottonseed oil, 
Chicago hog markets, etc. 


For information on rates and 
service address The National 
Provisioner Daily Market Serv- 
ice, 407 S. Dearborn St., Chicago. 
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that’s why Chevrolet trucks are more 


economical on gas. oil and upkeep 
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HEAVY DUTY REAR AXLE 


Built with extra strength for hard pulling 
under heavy loads. Straddle-mounted 
pinion gear. Four-pinion differential. 
Over-size axle shafts. Double-row wheel 


bearings. Single-unit pressed steel banjo- 


type housing, with big removable inspec- 
tion plate. Chevrolet provides the lowest 
final gear ratio—rear axle and transmis- 
sion combined—of any 1!4-ton truck. 


~~) 
** 
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Week ending June 2, 1934 


The lowest-priced Six yo 


Provisioners can handle all meat hauling on faster sched- 
ules with Chevrolet trucks—and at the lowest possible cost. 


u can buy. 
and it’s all truck throughout 


Chevrolet is America’s fastest selling truck. The latest registration 
records show that Chevrolet sells 49 per cent of all trucks in its weight 
class! There are dozens of good reasons for this overwhelming lead in 
sales—but the most important reasons are six cylinders and overhead 
valves. Six cylinders give smoothness and pulling power, without 
extra cylinders to run up costs. Overhead valves give more miles per 
gallon of gas, the most efficient truck engine built. Truck buyers have 
learned that they can’t equal this combination for economy. They have 
also learned that the economical Chevrolet truck is all truck throughout 
—every part built with truck strength for big loads and dependable 
hauling. Whether you operate one truck or a fleet, you can haul every 
load at a lower cost with Chevrolet trucks, the world’s lowest-priced Sixes! 


CHEVROLET MOTOR COMPANY, DETROIT, MICHIGAN 
Compare Cherrolet’s low delivered prices and easy G. M. A. C. terms. A General Motors Value 


/ CHEVROLET astisice TRUCKS 
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PUT THIS MACHINE TO WORK 


Clean your Ham Boilers without effort 


Ham retainers of any size or 
shape are quickly and econom- 
ically cleaned with the ADEL- 
MANN Washer. Requires no 
skill to operate—simply invert 
the retainer over the revolving 
brushes and move it back and 
forth. The machine does the 
rest! Every particle of residue, 
burnt fat and brine is removed, 
and even badly neglected boilers 
can be put in perfect condition. 
Cleans all sizes and shapes. 
Clean Boilers produce clean 
hams—the kind that build sales. 





You need this labor saving ma- 
chine in your plant—NOW! It 
will enable you to make the 
greatest possible profit from the 
boiled ham season. Machines 
are available without obligation 
for test purposes in your plant. 
Write for details. 





THESE NATIONALLY KNOWN USERS 


*CCUAM REAL MOREY SNVen' ST" SPECIFICATIONS 


Heavy cast-aluminum bowl— no regalvanizing 





See - a Co. Hugo Nagel, Inc. or retinning necessary. 
rmour an ompany Peters Packing Co. bination stainl 
Albany Packing Co. Rath Packing Co. an tak aoe ea a pring 
Buehler Bros. Rochester Packing Co. pa wear or injury to retainer. 
Louis Burk, Inc. St. Louis Independent Packing Co. : 
Cudahy Packing Ce. ES Beal, Schutt Go. Variable-voltage G. E. one-half H.P. motor, and 
Cleveland Provision Co. The Wm. Schluderberg-T. J. Kurdle Co. ay See. 
Jacob E. Decker & Sons Stahl-Meyer, Inc. Machine completely insulated —an important 
Val Decker Co. Swift & Company safeguard feature. 
Evansville Packing Co. Sperry & Barnes Co. Reduction gears—cut speed of brushes to 800 
a & Co., Inc. John P. Squire Co. R.P.M. 

ran . Firor, Inc. Chas. Sucher Packing Co. Marine stuffing boxes—prevent leakage of water 
H. L. Handy Co. Theurer-Norton Provision Co. jicus tened elece Eneis aleiie een 
Hygrade Food Products Corp. Max Trunz, Inc. 
A. D. Loffler, Jr., Inc. White Provision Co. Brace pipe used thrcnghest. 
Miller Packing Co. Wilson & Co. Heavy cast-iron frame. 
John Morrell & Co. Weiland Packing Co. Weight about 350 pounds. 


A Fitting Companion for ADELMANN Ham Boilers—‘“The Kind Your Ham Makers Prefer’ 





Office and Factory — Port Chester, New York 


Chicago Office: 332 S. Michigan Ave. 
European ete = ~ R. W. Bollans & Co., 6 Stanley *. eo & 12 Bow Lane, London—aAustralian and 
New Zealand Representatives: Gollin & Co., Ltd., Offices in Principal Cities 
Canadian Representative: C. A. Pemberton’ a vo. Ltd. +» 189 Church St., Toronto 
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NTERNATIONAL Salt Company’s 
] mine at Avery Island is interesting 
because itis the oldestinthiscountry, 
but itis still more interesting because 
of the quality of its salt. This rock salt 
is so clear that a newspaper can be 
read through a two-inch cube of it. 


Quality and purity of its products 
have been essential to the growth of 
the International Salt Company. 
These have been secured by abso- 
lute control of every step in the pro- 
duction and distribution of the many 
varieties of International Salt. The 
best of mines for producing rock salt 
for industrial use, and the best of 
plants for producing evaporated salt 
for commercial and table use, were 
developed to insure this control. 


A SALT FOR EVERY PURPOSE IN THE HOME 


The GRANDDADDY 
of them all 


(THE FIRST ROCK SALT MINE IN AMERICA, AVERY ISLAND, LA.) 


White men discovered salt springs at Avery Island, La., 
in 1791. Rock salt was discovered there in 1862. Relics in- 
dicate that salt was secured at this site by prehistoric 
men as well as by the Indians. 

Pillars of salt in the present mine are 60 feet high. The 
salt deposit is estimated to contain 1,000 acres in its 
area. Holes have been drilled into the salt bed 2,200 feet 
deep without going through the solid salt. 


Unexcelled quality has been provided 
by sound planning. Years ago, re- 
search began to improve methods of 
producing and refining salt. Inter- 
national sterling quality is now 
appreciated by both housewife and 
manufacturer. Quality in salt is just 
as important in the of art of baking a 
single loaf of bread in the home as 
it is in compounding a scientific for- 
mula for industry. 


Industry all over the world pours its 
salttroublesintothe sympatheticears 
of the International Salt Company— 
for the obvious reason that it is the 
world’s largest producer of salt for 
every purpose. Interesting improve- 
mentsin salting hides have been made 
in countries outside our own. Wet 





packing or brining, is making rapid 
strides in competition with dry salt- 
ing and curing of hides and meats 
in various stages of production and 
packing. 


Which method is most economical 
under existing conditions in any plant 
is always a problem, and a problem 
to which International Salt Com- 
pany’s research has been applied. It 
may be that the fund of knowledge 
made available by the International 
Salt Advisory Service can help you 
to improve your product, or lower 
your salt costs. It costs nothing to 
make sure. Consult the International 
Salt Advisory Service without 
obligation. 


» IN AGRICULTURE AND INDUSTRY 











INTERNATIONAL SA LT COMPANY 


GENERAL OFFICES—SCRANTON, 


Richmond, Va. 
REFINERIES: Watkins Glen. N.Y. 


* Atlanta, Ga. * 


New Orleans, La. + Cincinnati, Ohio + 


,» and NEW YORK CITY 


St. Louis, Mo. 


ae OFFICES: Buffalo, N.Y. + Philadelphia, Pa. * Boston, Mass. + Baltimore, Md.+ Pittsburgh, Pa. + Newark, N.J. + New York,N. Y, YW 


* Ludlowville, N.Y. * Averv Islard. La. 


MINES: Retsof, N.Y. + Detroit, Mich. + Avery Island, La. 
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Diclinsd, Proof of- | 


PLYKROME’S SUPERIORITY 


VERY DAY in laboratory, in shop, and in the plants 

of users, Plykrome is demonstrating its ability to meet 
exacting requirements. For economy in corrosion resis- 
tant equipment—for workability, for weldability—here’s 


evidence of the way Plykrome can serve you. 





pro oe 





L 


SRP eee 4 For Deep Drawn Products 
=) A tub 18” in diameter and 15” deep 
| formed in a single operation from a 
piece of 18° Plykrome—without 


1 The Steel Broke but the Bond Stays Firm 


Plykrome is the only stainless clad steel that com- 
pensates for the difference between the coefficients 
of expansion of stainless steel and carbon steel. A 
special bond sheet in Plykrome nullifies the stresses 
between the two metals and effectually prevents any 
separation or splitting. Illustrated above is a piece 
of 14” Plykrome Plate that has received four 90° 
bends, cold. The steel 
base has fractured but 
the stainless veneer is still 


firmly bonded to the base. 


3 As the Microscope Sees the 
Bond Sheet 

The heat of welding stainless steel to car. 
bon steel tends to set up a migration of 
carbon atoms into the stainless steel— 
resulting in a reduction in the capacity of 
the stainless steel to resist corrosion. In 
Plykrome this migration is prevented by 
the bond 
sheet. Just 
another rea- 
son why Ply- 
krome will 
serve you 
better—and 
longer. 
it Takes 2 
Punishment 


A tube of Plykrome crushed in a laboratory test. There is no separa- 
tion of the stainless veneer from the base plate on either inside or 


outside bends. Here’s conclusive proof of the workability of Plykrome. 


6 Fighting Corrosion at Low Cost 

This huge oil-cracking still will combat the corrosive action of sulphur- 
bearing crudes. For heavy units Plykrome offers tremendous cost 
savings, as the necessary physical strength to resist pressure is sup- 
plied by the low cost carbon steel base. Stainless is used only on the 


inner surface—where it is needed. 5 


7 Pure products stay pure in Plykrome 
A yeast propagation tank fabricated from 
Plykrome. The stainless surface of Plykrome 
is inert under all types of fruit acids, fers 
mented products, etc. No danger of contami- 
nation when you use Plykrome. 









5 Welds Well 


Here’s a piece of welded Plykrome after submergence 
in an acid bath to remove the steel base. Note that 
the weld is entirely unaffected. The weld was laid 
with a single bead from a chrome-nickel rod. 


5 Dlinois Steel Company 


208 SOUTH LASALLE STREET, CHICAGO, ILLINOIS 


SUBSIDIARY OF UNITED STATES STEEL CORPORATION 
Write for information on the application of Plykrome to your needs 


U S S CHROMIUM-NICKEL ALLOY STEELS ARE PRODUCED UNDER LICENSES 
OF THE CHEMICAL FOUNDATION, INC.. NEW YORK 
AND FRIED. KRUPP A, G. OF GERMANY 
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MERCILESS PERSECUTION 
in the Refrigerator! 


Can They “TAKE IT”? 


When the refrigerator door is closed on hams 
and bellies, air begins to circulate—penetrat- 
ing currents that will dehydrate and destroy 
unprotected portions of the meat. 


Merciless warfare is constantly waged against 
the meats in your refrigerator. Can they 
“take it?” 


They can if they’re wrapped in H. P. S. Master 
Freezerwrap! This strong airtight sheet de- 
fies the most merciless air current, renders 
harmless its vicious thrusts. 


H. P. S. Master Freezerwrap is economical, 
too. Using this sheet, but one wrapper is 
necessary instead of the two formerly used. 
Paper costs, labor costs are drastically re- 
duced. 


May we send you sufficient samples for test- 
ing in your own plant? 


weve om mary 





H. P. Smith PAPER COMPANY 
H. P. S. Waxed and Oiled Packers Papers 


1130 West 37th St. Chicago, Ill. 





Week ending June 2, 1934 
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\ Kor Cleaning 


A product specifically designed to make a 
hard job easy—ROYAL WASHING 
POWDER, was created by a meat packing 
organization which should and does know 
what is required in the cleaning of greasy 
surfaces in the packing plant. Wherever 
grease is found, ROYAL WASHING 
POWDER should be used, for it reduces 
time and labor costs—and does a better job 


of cleaning. 


Preponderance of Alkali 
with JUST ENOUGH Soap 


ROYAL WASHING POWDER is an excellent and 
most economical cleaning agent. High in alkali content 
with just a sufficient amount of soap to enable easy and 
quick rinsing. We are confident that you will be 
agreeably surprised at the results obtained. 


WASHING POWDER 


* ARMOUR AND COMPANY: Industrial Soap Div. 
1355 W. 3ist St. - Chicago, Il. 
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Modern Equipment and Methods Aid 
Profits in Rendering Plants 


Efficiency Has Been Low Because of High Handling 
Costs and Improper Layout of Processing Departments 


ANY small rendering plants are capable of 
better production efficiency than is now ob- 
tained. 
This is particularly true in layout of departments 
and equipment, and methods of handling animals 
and finished products. 


With proper facilities production cost can be cut 
materially. This is a consideration of much impor- 
tance in these days of low product prices. 


Just as production costs can be cut with modern 
methods, so can income be increased by producing 
more valuable feeds. 
With meat scraps sell- 
ing at an average price 
of about $5.00 per ton 
more than digester 
tankage, not consider- 
ing the higher cost to 
produce the latter 
product, there is no 
advantage to be gained 
by keeping obsolete 
equipment in use. 


Profits at Both Ends 
Possible 


With a production 
as low as one or two 
tons of feeds per day, 





pay for the more modern and efficient types of 
cookers. 


And the expense of bringing a rendering plant 
up-to-date and efficient is often less than is gen- 
erally realized. 


Hoists for handling animal and carcass parts, re- 
arrangement of equipment, building alterations to 
take advantage of gravity to move meat into the 
grinder and from there to modern rendering tanks 
— often these are all that are necessary to ma- 
terially increase profits by reducing costs and in- 

creasing value of prod- 
ucts. 


How building and 
equipment layout can 
be planned to secure 
straight-line produc- 
tion and keep handling 
costs at a minimum is 
illustrated in the ac- 
companying cross sec- 
tion and floor plans of 
an efficient small ren- 
dering plant — that of 
the Germantown Ren- 
dering Co., German- 
town, O. 


Saving Start with 


the higher price real- PRODUCES QUALITY PRODUCTS AT LOW COST. Pick-up 

i . ¢ _— .:. Plant of the Germantown Rendering Co. serves a territory with a . 

ized for meat scraps 1S calles of 40 miles. Capacity is from 25 to 30 horses and cattle This plant has a Ca- 
sufficient to quickly daily. Profit is in operating savings and products that command 


the best price. 


pacity of 25 to 30 head 
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STRAIGHT LINE PRODUCTION FROM RECEIVING TO SHIPPING, 


Layout of plant of Germantown Rendering Co., Germantown, 9, 
Note the elevated “hog” with meat storage room above. “ 
delivered to the hog and cooker by gravity. 

room (not shown on plan) is at left. 


m 4 Meat 
Grinding and sacking 
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of cattle and horses per day, and serves 
a territory with a radius of 40 miles. 
The maximum labor force consists of 
seven men—two truck drivers, two skin- 
ners—one of whom helps on the trucks 
when required—one man to tend the 
cooker, boiler and expeller, one man to 
operate the grinder and sack product, 
and a night man. 

Reference to the floor plan shows 
straight line production from animal re- 
ceiving door to shipping platform, and 
practically no manual handling after 
animals are skinned and cut up. 


Animals for this plant are collected 
in two trucks, each with a capacity of 
1% tons, equipped with metal bodies 
and power winches. This type of equip- 
ment is inexpensive to operate and 
makes it possible to maintain prompt 
pick-up service. This is a necessary re- 
quirement if good will is to be kept. 

On arrival at the plant the animals 
are hoisted onto an overhead rail and 
run into a storage room. 


The landing equipment and storage 
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ELEVATION 


rail are of the same general design and 
construction as those used in modern 
beef killing plants. Animals are held 
in the hanging room, which has a capac- 
ity of 20 head, until they are needed for 
skinning. 

Cooker Charged by Gravity. 


One of the accompanying illustrations 
shows a view looking from the skinning 
room into the holding room. At the top 
is the dropper by which the animals are 
lowered from the rail onto the skinning 
room floor. The animal on the floor 
ready to be skinned is held in position 
by a rope block attached to a front leg 
and to the wall. Such an arrangement 
makes it easy for the operator to skin 
out the legs. 

After the legs and head are skinned 
out the animal is chained to an eye 
bolt in the floor, a sling is placed 
around the head and the animal is 
pulled out of its hide onto the cutting 
floor. 

As the animal is cut up ‘n this latter 
room, the chunks of meat are loaded 


Boss N® 
trectRic 


into a power-operated lift bucket, which 
when full is raised to the overhead meat 
storage and charging room. At the 
proper height the bucket dumps auto 
matically and returns to the cutting 
room floor, which is equipped with re 
moval plank sections to avoid the dul- 
ing of cutting tools. 


Meat is held in the storage room U- 
til a cooker charge has been accumi- 
lated. It is then fed into a chute 
through which it slides by gravity a 
Diamond “hog.” This shreds meat and 
bone to_a consistency of coarse ~~ 
beef. From the “hog” the groun t 
and bone flow through a chute io the 
chargine dome of the cooker. 


A 5- by 9-ft. Boss cooker with a @& 
pacity of about ten animals is installed 
When the cooker is charged steam ata 
pressure of 60 lbs. is admitted to the 
jacket, the agitator is put in motion and 
the material is cooked in this manner 
from 4 to 5 hours, depending on the 
nature of the material. 


(Continued on page 19.) 
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PPING Rendering Costs Cut 
with Modern 
Equipment and Methods 


As exemplified at the new plant of the 
Germantown Rendering Co., Germantown, O. 
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Looking from skinning room into holding 
room. Latter has a capacity of 20 large ani- 
mals. Hide room is at left of skinning room. 


Receiving fallen animals. The animals 
are raised with an electric hoist and 
placed on an overhead rail. 








ABOVE: Cooker and 
expeller. Grease 
tank is at rear. 


—~ 


Grinder and cooker 
charging chute. 
Meat stenge room : LBFT: Crackling 
is above the inding 
grinder grinding and sack- 
ing room. Grinder 
is in basement. 
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Beef Slaughter for Drought Relief 
May Exceed a Million Head 


ATTLE-BUYING drought relief 

plans of the federal government 
were this week extended to cover 12 
states of the Northwest, West and 
Southwest. 


Surplus cattle will be slaughtered 
not only in the Dakotas, Minnesota, 
Wisconsin and Montana, but also in 
Kansas, Nebraska, Colorado, Wyoming, 
Oklahoma, Texas and New Mexico. 


Emaciated animals will be destroyed 
on the farms. Cattle suitable for beef 
will be slaughtered at nearest packing 
plants, and the meat canned for relief 
purposes. 

Packers have been asked to submit 
bids (schedule 60—FSRC), and as need 
for action is immediate bids will be 
opened and contracts awarded on June 
2. Every facility will be offered pack- 
ers to carry out relief plans, including 
extension of working hours during 
emergency operations. 


Meat Packers Cooperate. 


The meat packing industry through 
the Institute of American Meat Pack- 
ers is giving the government full co- 
operation in carrying out its plans for 
relief. 


Government cattle operations are in 
charge of Dr. E. W. Sheets of the 
U. S. Bureau of Animal Industry, and 
he left Washington on May 28 by air- 
plane for the drought area. A navy 
plane has been placed at the disposal 
of his staff to facilitate movement from 
place to place throughout the drought 
area. 


Details of the cattle-buying plan up 
to date include the following: 


Cattle Buying Plan. 

1. Prices to be paid for calves under 
one year will be $4 to $8; for cattle, 
one to two years old, $10 to $15, and 
$12 to $20 for cattle over two years 
old. 

2. Farmers will contract for sale of 
their cattle with the surplus relief cor- 
poration, to be established. 

8. Both beef and dairy cattle will 
be purchased. 

4. Diseased or emaciated cattle will 
be slain and buried on farms. It is 
estimated there are 500,000 of these. 

5. Other cattle purchased will be 
slaughtered, canned and turned over to 
the federal emergency relief adminis- 
tration for relief of needy families. 

6. Farmers selling cattle to the 
government must pledge that their 
herds will not exceed 80 per cent of 
the average number of cattle in the 
herd in 1932 and 1933. 


Aid for Producers. 


Consent of the creditor must be ob- 
tained for sale of mortgaged cattle. 
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The creditor will receive all over $6 on 
animals over 2 years old; all over $5 
on one to two-year-old cattle, and all 
over $3 on calves under a year old. 


A subsistence herd for each farmer 
who sells to the government will be set 
aside by the AAA. The purpose of 
these herds will be to provide animals 
for milking or breeding. The govern- 
ment will retain the title on these 
herds, but will return them to the 
farmers. 


Packers Asked to Bid. 


Meat packers are asked to submit 
bids on the processing, which will in- 
clude (1) slaughtering, chilling, and 
boning; (2) freezing and storing boned 
beef; (3) canning. : 

In cases where the processor’s facili- 
ties for boning are not sufficient to 
take care of his maximum capacity for 
slaughtering and chilling, alternative 
bids may be taken for (1) slaughter- 
ing, chilling, and quartering; (2) freez- 
ing and storing quarters; (3) boning; 
(4) canning. 

As in previous contracts for canned 
beef, the slaughtering operations may 
be conducted in one plant, the canning 
operations in another, etc. 


Government representatives will buy 
the cattle, classify them, and ship them 
in suitable quantities to the nearest 
plant which has been awarded a con- 
tract for the initial processing. 


While the cattle purchase program 
has been developed solely by the gov- 
ernment, the packing industry has re- 
sponded to the government’s request 
for the industry’s counsel and aid in 
connection with the processing. A 
meeting of representatives of com- 
panies engaged in cattle slaughtering 
and beef canning was held in Chicago 
on May 24 for preliminary discussion 
of the problem. Following this meet- 
ing, at the request of the F. S. R. C., 
a special committee left. immediately 
for a conference with government offi- 
cials in Washington. The special com- 
mittee consisted of F. A. Benson, Ar- 
mour and Company, chairman; H. C. 
‘Carr, Libby, McNeill and Libby; Leo 
Joseph, Hygrade Food Products Corpo- 
ration; F Sampson, John Morrell 
and Co., and George M. Lewis of the 
Institute of American Meat Packers. 


Boning and Canning Beef. 

It is contemplated by the F. S. R. C. 
that most of the slaughtering and bon- 
ing will be done by federally-inspected 
packers located in the following eleven 
states: North Dakota, South Dakota, 
Minnesota, Wisconsin, Illinois, Iowa, 
Nebraska, Kansas, Missouri, Indiana, 
and Michigan. The F. S. R..C. pro- 
poses to have practically all of the 
a jae processed into canned roast 

eef, 





Canners will be expected to make 
their own arrangements with proge. 
essors to furnish them with boned beef 
as was done under schedule 34. It jg 
planned to have canners who receive 
awards, can all the product their avail. 
able facilities will permit. Quantities 
of beef in excess of the amount that 
can be currently canned will be placed 
in the freezer in the form of boneless 
beef to the extent that boning facili. 
ties are available, and any remaining 
surplus amount of carcass beef will 
be placed in the freezer as quarters 
until boning and canning facilities aye 
available. 


Schedule 64 also provides for the 
slaughtering and chilling of calves and 
for the freezing and storage of veal 
sides. The government has not de- 
cided just how the veal sides will be 
disposed of. It may be that the goy. 
ernment will want to convert the veal 
sides into eanned veal stew, but the 
Relief Corporation is holding its final 
decision in abeyance. 


Some packers and canners have in- 
dicated that they could process and can 
a larger number of cattle during the 
emergency cattle-buying and beef-can- 
ning program which the government 
plans to begin next week, if it were 
possible to obtain an extension of hours 
for skilled labor. F. S. R. C. officials 
suggest that packers may indicate in 
their bids under schedule 64, which will 
be opened at 10 a. m., Saturday, June 
2, the additional number of cattle that 
could be processed or canned daily if 
they were granted an extension of 
hours for skilled labor. 

The Relief Corporation officials indi- 
cated that if, after the awards are 
made and after the volume of cattle 
that is being offered for sale is defi- 
nitely known, it is found expedient’ to 
have additional slaughtering and can- 
ning facilities, the N. R. A. might be 
requested to grant an extension of 
hours for skilled help during the period 
of the emergency. 


Requirements of the Plan. 

Awards will be made under Schedule 
64 for a period of one month. The 
number of cattle that will become avail- 
able for processing is unknown, but de- 
pends largely upon the condition of the 
animals as they are found in the 
drought region. Awards must be based 
upon the indicated capacity of each 
plant, with a view to taking care of 
the maximum number of cattle that 
might become available. 

It will be understood that cattle ac- 
tually available in any location will be 
apportioned to the contractors in the 
vicinity by the BAI Inspector in charge 
at the yards. Every effort will be 
made, when the number of available 
cattle permits, to meet exactly the ex- 
tent of the award made to each con- 
tractor. 

It is possible that the number of 
available cattle will exceed the capac- 
ities of processors either to bone or to 
can the resultant product, in which 
event provision is made in the schedule 
for freezing the beef in quarters or as 
boned beef. 

All awards will be conditioned upon 
the availability of cattle and it will be 
agreed that the F.S.R.C. may curtail 
or suspend the contracts if the supply 
of cattle is less than that required to 


(Continued on page 24.) 
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Production Cost and Processing 
Tax Keep Down Hog Prices 


HY do we have declining hog 
values in spite of the fact that 
pork prices are higher ? 

Heavier expenses and overhead, due 
to increased costs for labor and sup- 
plies and the processing tax, are large- 
ly the contributing causes. 

What determines the selling price of 
a perishable commodity? 

It is not the cost of production as 
with most commodities, but it is the 
amount the current supply will sell for. 


These were the answers which R. S. 
Sinclair gave to these questions when 
he spoke on Saturday afternoon, May 
26, on the Livestock and Meat Forum 
which is conducted by the Institute of 
American Meat Packers each Saturday 
from 12:30 to 12:45 P. M., central 
standard time or 1:30 to 1:45, daylight 
saving time, over the National Broad- 
casting System’s network. 


Mr. Sinclair, president of Kingan & 
Co., Indianapolis, was assisted by John 
H. Moninger, a member of the Institute 
organization. 


Mr. Sinclair addressed his radio au- 
dience as follows: 


Mr. SINCLAIR: I am glad to have 
this opportunity to speak to the live- 
stock producers. Many of our prob- 
lems are mutual. 


Reason for Declining Hog Values. 


The question of the price of hogs and 
other livestock affects us both. The 
producer is asking, “What is bringing 
about the decline in hog values” “When 
will the trend be reversed ?” 


Well, I am glad to tell you what I 
think about the hog market. The price 
that you folks get for your hogs is de- 
termined by the money that the con- 
sumers can pay for the products of 
your hogs, less the expenses of mar- 
keting them, processing them into 
meat and by-products, and selling those 
products and by-products to the retail 
dealer, who also has his expenses in 
distributing to the ultimate consumer. 


Take the government statistics on 
wholesale prices of pork meats as a 
guide to what consumers can pay and 
apply these to the percentages of such 
meats and lard produced when a hog 
is cut up, deduct the expense of mar- 
keting the livestock, the cost of pro- 
cessing, selling, and distributing the 
cuts of meat and lard, and you will find 
at the present time not only that many 
packers cannot pay more but that in 
many plants the packer has been for 
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sometime and is still, standing a loss 
on his killing operations. 

That declining trend in the hog mar- 
ket will be reversed when the spend- 
ing power of the consuming public in- 
creases so that they are able to buy 
a large volume of meats and lard and 
pay higher prices for them. 

As a matter of fact, in some sections 
a good many packers right now are 
paying more for hogs than the value 
of the pork products and by-products 
will allow. In other words, these pack- 
ers are paying more for their hogs than 
they can get for fresh pork and they 
show a loss on fresh pork operations. 

Mr. MONINGER: How can the packer 
stand such a loss, Mr. Sinclair? 


Packers’ Problem. 

Mr. SINCLAIR: Manifestly he cannot 
continue to do that for long or he would 
not be able to stay in business. But the 
fact is that a meat packer, if he is 
going to hold his position in the in- 
dustry, must have meat to sell and in 
order to have meat to sell he must 
buy livestock. He naturally tries to 
buy his livestock as economically as 
possible, just as any farmer tries to 
buy his supplies as economically as 
possible, but he must pay the going 
market price for livestock or go with- 
out supplies. 


When market conditions are such 
that he is showing a loss in his fresh 
pork operations the packer cannot cease 
entirely to buy livestock, but if he is 
prudent he buys as little as is neces- 
sary for his requirements at as reason- 
able prices as competition will permit 
until the market situation rights itself. 
Under these circumstances he probably 
finds it more economical to operate 
temporarily at a small loss than not to 
operate at all, in order to cover at least 
a part of his overhead expenses, which 
continue whether he is operating or not, 
and also to provide employment for his 
manufacturing and selling organization 
and a constant supply for his customers 
of all products under his own brand. 








Louis W. Kahn, president, The 
E. Kahn’s Sons Company, Cincin- 
nati, Ohio, is the next speaker on 
the Livestock and Meat Forum 
broadcast. Mr. Kahn broadcasted 
Saturday, June 2. 

Charles H. Swift, chairman of 
the board, Swift & Co., Chicago, 
will conduct the broadcast on Sat- 
urday afternoon, June 9. 


PACKER AND PRODUCER ARE IN 
THE SAME BOAT. 


“When the consumer of meat suffers, the 

packer and the producer both suffer,” 

said R. S. Sinclair, president of Kingan & 

Co., Indianapolis, in his broadcast on 
May 26. 

He can obviously continue operations 
on this basis for only a short period 
and all the time he is hoping that there 
will be a turn in the market which will 
enable him to recover the loss he has 
incurred in doing so. 

Mr. MONINGER: Well, Mr. Sinclair, 
pork prices are higher than they were 
a year ago. Now, why aren’t prices of 
hogs higher than they were a year 
ago? 


Increased Expense Keep Price Down. 


Mr. SINCLAIR: There is an explana- 
tion for that. Last year at this time 
when the packer figured his expenses 
incurred in converting a hog into pork 
he arrived at a figure which probably 
averaged a little over $2 per hundred- 
weight of live hogs—a small figure 
when you stop to think of the numer- 
ous services which the packing indus- 
try has to perform for that figure. 

Today when he looks at his expenses 
he probably finds that they have been 
considerably more than doubled because 
of the increase in labor costs, supplies, 
etc., and because of the processing tax 
of $2.25 for every hundredweight of 
live hog which the packer processes 
into meat. Pork prices have gone up 
since last year but they have not gone 
up enough to cover the full amount of 
the increased expenses that I have men- 
tioned. 


Mr. MONINGER: Can you explain just 
why you have the expense of a pro- 
cessing tax and what is being done 


(Continued on page 22.) 
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Armour Capital Readjustment 
Plan Is Announced 


RMOUR AND COMPANY this 
A week made public a plan for 
changing the capital structure of the 
Company so as to put it in a position 
to pay dividends when earnings are 
available for the purpose. The plan 
was formally approved on May 28 by 
the board of directors, for submission 
to the stockholders, and a special meet- 
ing to vote on it has been called for 
July 6. 

In a letter to the stockholders setting 
forth the plan, president T. G. Lee 
points out reasons for changir the 
capital structure, present posit of 
the stockholders, terms of the plan, its 
effect on each class of stock, results of 
the plan on the company’s operations, 
and steps required of the stockholders 
to carry it out. 

“The desirability of changing the 
capital structure,” Mr. Lee states, “has 
been generally recognized by the stock- 
holders, and for many months the 
finance committee, directors and execu- 
tives of the company have been giving 
careful consideration to development 
of a plan which would not only be 
sound financially, but would also im- 
prove the position of every stockholder 
in relation to the company’s earnings 
and future prospects. Every endeavor 
has been made to arrive at an equitable 
basis of adjustment as between the 
various classes of stockholders. 


The plan contemplates: 

1. Creation of 572,313 shares of $6 
Cumulative Convertible Prior Pre- 
ferred Stock, each share convertible at 
the option of the holder into 6 shares 
of new Common Stock; 

2. Change of the present Class A 
and Class B Stock into one class of 
Common Stock at the rate of 1 share 
of new Common Stock for each share 
of Class A Stock and % share of new 
Common Stock for each share of Class 
B Stock; 

3. Exchange of each of the present 
572,313 shares of 7% Cumulative Pre- 
ferred Stock for 1 share of new $6 
Cumulative Convertible Prior Pre- 
ferred Stock and 2 shares of new Com- 
mon Stock; 

4. Reduction of stated capital, re- 
duction of book values of certain prop- 
erties and other assets by approxi- 
mately $55,370,000 and reduction of de- 
preciation and other charges against 
earnings by approximately $2,150,000 
per annum. 


To Open Way to Dividends. 


Creation of the prior preferred stock, 
and its exchange for the present pre- 
ferred stock and two shares of the new 
common stock, under the terms of the 
plan, provides a means of “unlocking” 
the present situation, and an oppor- 
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tunity for all present classes of stock- 
holders to participate in such earnings 
as the company may have available for 
dividends sooner than would otherwise 
be possible. Dividends on the prior pre- 
ferred stock will accrue from July 1, 
1934, and if earnings continue substan- 
tially at the present rate or better, the 
board plans to inaugurate dividends on 
this stock on October 1, 1934. 


The prior preferred stock will be 
without par value, but it will have ex- 
actly the same rights as if it were of 
$100 par value per share. 


The new common stock will have a 
par value of $5 per share, but this will 
not affect the proportionate rights of 
common stock in earnings and assets. 
Its rights to dividends will be the same 
as if it had a par value of $10 or any 
other appropriate par value or no par 
value, and the same is true of its 
rights in assets upon liquidation. The 
reason for the reduction in par value 
to $5 per share is that such change 
will reduce stated capital by a larger 
amount resulting in a larger paid-in 
surplus, and besides it will reduce 
under the present law the amount of 
transfer taxes payable bv stockholders 
when thev sell such stock. 

The book value of such common 
stock at April 28, 1934, after giving 
effect to the proposed write-down of 
book values and assuming the exchange 
of all the present preferred stock, will 
be $17.25 per share. 


Reasons for Capital Changes. 

Three major reasons are cited for 
changing the capital structure of the 
company: 

1. To place the company in a posi- 
tion, under the Illinois law, to pay divi- 
dends first on its preferred stock, and 
thereafter on its common stock, to the 
extent that such dividends, in the dis- 
cretion of the board of directors may 
be warranted by the company’s earn- 
ings; 

2. To provide for discharging the 
accumulated dividends on the preferred 
stock; 

8. To enable the company to write 
down the book values of its properties, 
investments and other assets, reduce 
its depreciation and other charges, and 
be in a position to pay dividends as 
earnings warrant. 

The letter to the stockholders points 
out that under the Illinois Business 
Corporation Act, in force since July 
13, 1933, the company, with its capital 
structure as it is now, cannot pay 
dividends on its preferred stock be- 
cause the values of its net assets are 
believed to be less than its stated cap- 
ital, and that in the judgment of the 
officers of the company certain of its 
properties and investments should be 
written down. 

All classes of stockholders are af- 
fected as to the possibility of a return 
on their investment by the present 


frozen condition, resulting from the 
new Illinois law, and the existing ca 
ital structure of the company. The 
only way this situation can be rem. 
edied is by action of the stockholders, 
The plan seeks to balance advantages 
and disadvantages, so that each class 
of stockholders will be treated fairly, 
and at the same time break the “4 
jam” which now prevents any of them 
from participating in such earnings ag 
may be available. 


Net Earnings Show Increase. 


In the first six months of the preg. 
ent fiscal year, ended April 28, 19 
the company and its subsidiaries 
consolidated net earnings available for 
dividends, as certified by Price, Water. 
house & Co., of $3,858,416. After sub. 
sidiary preferred dividend require. 
ments the amount available for the 
company’s stock was $1,942,628. 

These net earnings are at a rate 
better than earnings for the first six 
months of the fiscal year 1933, but no 
direct comparison is available because 
the company did not have an audit 
made as of the end of the first six 
months’ period of 1933. The company 
did have an audit made as of the end 
of the first seven months’ period of 
1933, which shows a higher rate of 
earnings for that period, but this was 
on account of large earnings in the 
month of May, 1933, due among other 
things to increased inventory values 
and an uhusual concentration of buy- 
ing activity in that month. It will be 
noted that earnings for the first six 
months of this year are running ap- 
proximately at the rate of earnings for 
the full fiscal year 1933. 

These net earnings for the first six 
months of this fiscal year are on the 
basis of depreciation and other charges 
before giving effect to the plan. If the 
plan had been in effect with such 
charges reduced as contemplated by the 
plan, such net earnings applicable to 
dividends on the companys’ stocks for 
the first six months would have been 
about $3,017,628, as compared with 
$1,942,628. 


Available Funds for Dividends. 


Since 1930 interest charges and dis- 
count on funded debt and subsidiary 
preferred dividend requirements have 
been reduced by approximately $3,591, 
000 annually. This reduction was 
largely reflected in the 1933 figures. 

Assuming that all of the present 
preferred stock should be exchanged 
under the plan, says the statement, 
and making adjustments in deprecia- 
tion and other charges as contemplated 
by the plan, there would be applicable 
to dividends on the prior prefe 
stock in a year like 1933 approximately 
$6,400,000, or just over 1.8 times divi- 
dend requirements on the prior | 
ferred stock. After deducting $6 divi- 
dends on such stock, there would be on 
this basis approximately $.70 a share 
earned on the outstanding common 
stock before conversion of the prio 
preferred stock. Any increase in sud 
net earnings would increase the divi- 
dend coverage on the prior prefe 
stock and the amount earned on the 
common stock. For every additional 
$1,000,000 of net earnings applicable to 
dividends on the company’s stock om 
this basis, the earnings on the com- 
mon stock would be increased approx- 
imately $.25 per share. 
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Fair Deal for Margarine Would 
Help All Domestic Fats 


ID of leading social workers of 
Atte country in removing handicaps 
to margarine manufacture and market- 
ing through support of the pending 
Smith-Kleberg bills in Congress, has 
been solicited by Earl S. Haines, execu- 
tive secretary of the Institute of Cot- 
tonseed Oil Foods. 

In his program for removal of mar- 
garine restrictions, Mr. Haines shows 
how it is desirable to increase the per 
capita consumption of both margarine 
and butter. 

Butter consumption should be in- 
creased one-third, which incidentally 
would solve the surplus dairy problem, 
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FARMER AND CONSUMERS BENEFIT. 
Increasing consumption of margarine pro- 
duced from domestic fats to 12 lbs. per 
capita, would bring the consumption of 
table spreads to the minimum of 36 Ibs. 
considered essential, Production of do- 
mestic fats and oils is sufficient to pro- 

duce this quantity of margarine. 
and margarine production should be 
raised from 1.6 lbs. per capita to 12 lbs. 
per capita. 

It is the belief of those working in 
behalf of the beef fats and cotton oil 
industries that this increase could be 
made in margarine consumption without 
infringing in any way on the butter 
markets. Margarine would go into 
those homes where buying power is too 
low to purchase butter and where at 
the present time both children and 
grown-ups are undernourished because 
of the lack of these fats. 


Packer Should Know Facts. 

So vital are the facts presented by 
Mr. Haines that every meat packer pro- 
ducing beef fats and every packer in- 
terested in any way in the distribution 
of either or both margarine and butter 
Should have these facts available to 
him. He needs them not only for his 
own information, but for such support 
as he is able to encourage on behalf of 
this measure. 


After calling attention to the handi- 
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caps which have been thrown about 
margarine in the belief that this was 
necessary to protect butter, and the fact 
that these have “practically eliminated 
from the markets wholesome and nutri- 
tious and low-costing margarines,” Mr. 
Haines says: 

“Federal and state legislative restric- 
tions have so limited the production and 
distribution of this wholesome and eco- 
nomical table spread that last year only 
a little over 20 per cent of all our retail 
food stores handled any at all. On an 
average basis this means that mar- 
garine, not being sold in 80 per cent 
of our stores, was therefore not avail- 
able to possibly 98 million consumers. 
Surveys indicate that stores in the 
poorer sections where impoverished 
people need margarine most do not 
apply for the governments burdensome 
license. 

“Nutritionists agree that fat is essen- 
trial in the human diet and that a 
wholesome food fat is even more neces- 
sary where our poorer people are com- 
pelled to subsist on inadequate or re- 
stricted diets. 


Fat Need in Human Diet. 


“The United States Navy requires 
a minimum of 45 pounds of high scor- 
ing butter each year for each man in 
the service. Food experts in the U. S. 
Department of Agriculture say that an 
adequate diet requires 36 pounds of 
table spread per person each year. The 
average per capita consumption of 
butter and margarine in Germany in 
1932 was 33.2 pounds—more than half 
of which was margarine. In some of 
the other Eurcpean countries the per 
capita consumption of total table 
spread is even higher. The average 
consumption of margarine alone in the 
great dairy country of Denmark is 45 
pounds a year. , 

“In this country in 1932 we consumed 

an average of 17.8 pounds of creamery 
and farm-churned butter and only 1.6 
of margarine—a total of only 19.4 
pounds. Compared with an adequate 
diet recommended by the government 
‘we had a deficit of nearly 17 pounds 
per person, while our American farm- 
ers were seeking a market for a sur- 
plus of over a billion pounds of their 
wholesome beef fat, neutral lard, cot- 
tonseed oil, etc. These nutritious oils 
and fats can today be purchased f.o.b. 
margarine plants at about one-fourth 
the cost of butter-fat delivered to 
creameries. A fact of tremendous eco- 
nomic and social significance. 


“It is conservatively estimated that 


40 million of our people are habitually 
unable to buy butter because of its 
higher cost. Grace Abbott of the Chil- 
dren’s Bureau reports that one child in 
every five is under-nourished. 
“Bootleg” Margarine. 

“Cases have come to my attention in 
the city of Memphis where faithrul and 
alert mothers, too poor to buy butter 
for their growing children, are regu- 
larly buying ‘bootleg’ margarine from 
women peddlers who elusively de- 
liver this ‘outlawed’ food to the back 
doors of these humble homes. One of 
these mothers I know personally. Her 
fine boys, ‘Bud’ and ‘Bib,’ are appar- 
ently well fed even though their dad 
earns less than $60 a month. 


“Surveys I personally made last year 
in textile mill villages of the Carolinas 
disclosed that food budgets in scores of 
homes I visited were too meager to 
include butter. Because the corner gro- 
ceryman generally has a fear complex 
against handling an ‘outlawed’ product 
requiring a government license involv- 
ing heavy fines and imprisonment, hun- 
dreds of thousands of struggling south- 
ern households go without any table 
spread at all, using only the grease 
from dry salt pork or ‘fat back.’ 

“As a social worker you will appre- 
ciate at once the social significance of 
this movement to repeal the vicious 
anti-margarine laws. We hope you and 
your associates will find time to study 


CONSUMPTION PERCAPITA 
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A Defiest of 17 Ps. 
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MARGARINE CONSUMPTION LOW. 
Consumption of margarine in 1932 was 
200 million pounds—1.6 lbs. per capita. 
Butter production was 2% billion pounds 

—17.8 lbs. per capita. 
the enclosed charts which quickly pic- 
ture the existing situation, and that 
you will encourage the enactment at 
this session of Congress of the con- 
structive Kleberg-Smith bill. 

“One of America’s most distinguished 
medical authorities .and one of the 
world’s greatest experts on nutrition re- 
cently put the situation as follows: 


(Continued on page 30.) 
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Practical Points for the Trade 


(Contents of THE NATIONAL PROVISIONER are copyrighted and may not be reprinted except by permission) 


Wrinkled Frankfurts 


A sausage manufacturer is experi- 
encing trouble with shriveled franks 
and is unable to discover the cause. He 


Says: 
Editor The National Provisioner: 

We started the manufacture of frankfurts this 
spring. We are trying to make a good product. 
We use the best materials and are careful in 
processing. Despite our best efforts, however, we 
turn out many batches that are unsatisfactory, 
wrinkling or shriveling of the casing being the 
most common trouble. 

We have checked over our methods a number 
of times, but this trouble persists. Will you tell 
us what are the principal causes of shriveling and 


how we can turn out a smooth, plump product? 

This manufacturer does not describe 
his method of manufacturing frank- 
furts, so it is impossible to give him 
any definite suggestions for overcom- 
ing his trouble. Therefore, about the 
best that can be done is to list the vari- 
ous causes of shriveling and suggest 
that this manufacturer check up on his 
situation to determine whether one or 
more of them may be the cause. 


Shriveling may be caused by— 


1—Character of meat used. 
2—Grinding. 





38—Stuffing. 
4—Smoking. 
5—Cooking. 
6—Chilling. 


A good frankfurt cannot be made 
from a poor formula or from a poor 
grade of meat. Good consistency and 
binding qualities are particularly im- 
portant. 


Chopping should be done for the re- 
quired time to bring the meat to the 
proper degree of fineness. If the meat 
is lumpy when it goes into the casing 
voids are formed, and sooner or later 
the casing will cave in at these points, 
destroying the plump appearance of the 
franks and reducing their value. 


Too much moisture in the meat will 
also cause trouble, particularly if con- 
siderable of it is evaporated in the 
smokehouse. Casings also should be 
stuffed to capacity. If the casing is 
not plump evaporation in the smoke- 
house will cause it to wrinkle. Too 
much heat in the smokehouse or too 
long a smoking time may also cause 
trouble. 


Speed in handling franks after they 
come out of the smokehouse is essen- 
tial. If the meats are permitted to 
hang on the cages for a considerable 
time after coming out of smoke and 
before going into the cooking tank they 
will shrivel. The cause in this case 
is currents of air which, while they 
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may not be apparent, invariably are 
present in the vicinity of smokehouses. 
It is particularly important to check 
this point. 

After the frankfurts are cooked they 
should be chilled promptly. Here again 
delay is fatal. Chilling should be done 
in a spray of cold water. Protection 
from drafts after chilling and until the 
frankfurts are in the cooler is essential. 
One method of protection is to wrap 
burlap around the cages. 

The most carefully-made frankfurts 
will shrivel with age. Stocks, there- 
fore, should be kept at a minimum at 
all times. The sausage packing room 
should not be kept too cold. If the 
cooler is dry 45 degs. Fahr. is satisfac- 
tory. 








CuringS.P.Meats 


More money is lost in poor 
curing than in almost any 
other line of meat manu- 
facturing. 

Too many curers operate 
on the “by guess and by 
gosh” plan—and then won- 
der what’s the matter with 
their meats! 

In the old days the best 
curing formulas were kept 
under lock and key, and 
there was supposed to be 
some mysterious power in 
them. 

Today the best curers all 
know the best methods, and 
there are no secret formulas. 
The secret is in the intelli- 
gent use of standard 
formulas. 

Standard formulas and 
full directions for curing 
sweet pickle meats have been 
published by THE NATIONAL | 
PROVISIONER. Subscribers 
can obtain copies by sending 
in the following coupon, ac- 
companied by 10-cent stamp: 

The National Provisioner: 
| 014 Colony Bldg., Chicago, Il. 


Please send me copy of formula 
and directions for “Curing 8S. P. 
Meats.” 








BO ce006eeeesnetenedeesebeewbeun 
BUvest cocccccceccese covccecccece eee 
CH wccccccccccce Cc ccccccccccccces 


(Enclosed find 10c in stamps.) 




















Dressing Up Meat Loaveg 


A manufacturer of sausage who ap- 
preciates the value of eye appeal in gt. 
tracting consumer attention and jp. 
fluencing sales asks how to dress up 
meat loaves. He says: 

Editor The National Provisioner: 


I have heard of a meat loaf that seems to be 
attracting considerable attention. This is a hap 
loaf of good quality. The unusual feature aboy 
it is that it carries a bright red cap whiq 
covers the top and extends down sides and ends 
for about one inch. We are interested in To 
ducing loaves of various kinds similarly decorated, 
Can you tell us what this red decoration is ang 
how it is applied. 


This red decoration may be applied 
to any meat loaf. Its chief value is as 
a decoration. It is something different, 
dresses up the loaf and catches the eye 
of the customer. 


The decoration is made by dissolving 
gelatine in water and adding paprika 
until the desired depth of shade is ob- 
tained. Baked loaves are dipped in the 
solution one or more times until the re- 
quired amount of the red gelatine coat- 
ing is obtained, and are then placed in 
the cooler until the gelatine has set. 

The loaves usually are wrapped ina 
transparent wrapping. By using printed 
transparent Cellophane or colored 
labels some very attractive results can 
be obtained. 

fe 


Odors in Coolers 


A packer with unsatisfactory con- 
ditions in his coolers wants to know 
how to improve them. He says: 
Editor The National Provisioner: 

We will appreciate any suggestions you may 
have for keeping air clean and sweet in om 
sausage and pickle cool room. 


This packer gives no information by 
which to judge what might be the cause 
of his troubles and the best way t 
overcome them. Usually in such cases 
the conditions can be bettered by im- 
proving refrigerating methods ani 
maintaining a better circulation of ait. 

Unit coolers are coming into wide use 
in small plants, and it is suggested 
that these refrigerating devices be it 
vestigated by this packer. A cooler of 
the brine type might be found suitable. 
It maintains a high humidity and 3 
good air circulation, keeps the coolet 
dry and eliminates odors. 

A description of various types of unit 
coolers and their applications appeared 
on page 27 of the April 7, 1934, issue 
of THE NATIONAL PROVISIONER. 

——_ fe — 


Do you use this page to get yow 
questions answered? 


The National Provisioner 
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Dry Curing Hams 


A small packer has a limited fancy 
trade for which he wants to prepare a 
dry cured ham. He says: 

Editor The National Provisioner: 

We pickle cure all our hams but we now have 
a call for a limited number of very fancy dry 
cured hams. I know that I have seen instructions 


in your magazine for the manufacture of such 


hams but I do not have them now. Would it be 
asking too much of you to repeat these as I am 
sure others, too, will want to know about them. 


Hams that are to be dry cured are 
carefully selected on the cutting floor. 
Usually only quality light weight hams 
are given this cure, although in some 
sections a heavy ham is selected espe- 
cially for this purpose, giving it the 
so-called “country cure.” 

Hams handled in this way may be 
cured either on a platform or in curing 
vats, as preferred. Handling is a little 
less if the hams are piled on a platform 
in the curing cellar. 

The curing mixture consists of 


70 Ibs. salt 
25 Ibs. sugar . 
5 Ibs. of saltpeter or 4 lbs. nitrate 
of soda 
Mix these ingredients together thor- 
oughly before using. 


Be sure that the hams to be cured 
are well chilled and that the bone tem- 
perature is not above 38 degs. F. Rub 
the face and ends of the hams with 
saltpeter. Then lay on boards for 24 
hours. After this time, rub well with 
the curing mixture. Lay them on a 
platform close together, skin side down, 
3 to 4 rows high. 

Sprinkle some of the curing mixture 
over each layer of the hams. When 
the pile is finished, cover with canvas 
or heavy paper to exclude the air. 


After they have been in cure 5 days, 
rub each ham again with the mixture 
and re-stack. Let lay for 10 days, then 
rub and re-stack again. Let them re- 
main another 12 days, rub and re-stack 
as before and leave until cured. 

If cured in tierces or vats, the meth- 
od of handling is the same. 


Following is the curing time for dif- 
ferent average weights: 


8to10lb. hams will cure in 40 
days. 


10to1l2 lb. hams will cure in 45 
days. 
12to141lb. hams will cure in 55 


ays 
14 to 16lb. hams will cure in 60 to 
65 days. 


When the hams are cured and ready 
to smoke, soak them for 6 to 8 hours 
in cold water. Then wash in hot water 
and hang on smoke trees. They should 
be allowed to dry fully before going 
into the smokehouses. 

Smoke slowly at about 85 to 90 degs. 
for the first 12 hours, then raise the 
temperature to 115 degs. The hams 
should smoke for from 24 to 36 hours. 








Operating Pointers 


For the Superintendent, the En- 
gineer, and the Master Me 











MODERN RENDERING PLANT. 
(Continued from page 12.) 
Grinding and Sacking Simplified. 

The resulting products—grease and 
cracklings—are discharged into a per- 
colator or receiver. Here the free 
grease drains out of the cracklings into 
a grease receiving box, where it cools 
and settles. From this box it is pumped 
into an elevated tank and is filled into 
drums by gravity. 

After the free grease has drained off 
the cracklings are fed onto a conveyor, 
which carries them into the hopper of 
the expeller, passing over a magnetic 
pulley on the way. The expeller ex- 
tracts the remaining grease from the 
cracklings, after which they are spread 
out to cool. 

The illustration of the grinding and 
sacking room (page 13) shows how sim- 
ple and convenient these operations can 
be made and how little labor is required. 
The grinder is set below the floor level, 
so that the cracklings can be shoveled 
or conveyed into it with a minimum of 
effort. The fan on the grinder shaft 
elevates the ground cracklings into a 
cyclone collector: on the roof. From 
here they flow by gravity to the bag- 
ging spout. The finished product is 
then weighed and stored ready for ship- 
ment. 

Heat in Condensation Saved. 


Steam for cooking is furnished by a 
30 h.p. locomotive type boiler equipped 
with stoker. All condensation from 
cooker jackets, heating coils of percola- 
tor and conditioning trough of expeller 
is returned to the boiler. 


Processing equipment in the plant is 





S. P. Fats in Lard 


Where hams are boned and 
fatted pickle fats are produced. 
Some of these fats can be used 
in certain kinds of sausage to 
which they are especially adapt- 
able. The balance are used in 
manufacturing lard. 

Many packers complain of poor 
results when pickle fats are used 
in lard. This appears to be due 
in large measure to the method of 
handling rather than to the fats 
themselves. 

In an article in THE NATIONAL 
PROVISIONER a packer described 
the method he had worked out for 
handling and rendering pickle fats 
for profitable results. For a re- 
print of this article, fill out and 
mail the attached coupon, with 
10c in stamps: 








The National Provisioner, 
Old Colony Bidg., Chicage, M1. 


Please send me reprint on “‘Using 8. P. 
Fats in Lard."’ 


Enclosed find 10c in stamps. 


























operated with individual motor drives. 
It was furnished by the Cincinnati 
Butchers Supply Corp., Cincinnati, O. 


The hide room adjoins the skinning 
room. A shower and locker room is 
provided for the employes. This is en- 
tered from the outside, being separated 
from operating portions of plant. 

Meat scrap produced in rendering 
plants of this type are particularly de- 
sirable because of the low bone and 
blood content. Proper selection and 
grading of materials permits the ren- 
derer to produce both 50 per cent meat 
scrap and 60 per cent digester tankage. 

Rendering plants properly equipped 
and operated can render a valuable 
service to the communities they serve. 
They are as clean and sanitary as a 
modern abattoir. 


~ fo 


APRIL ACCIDENT RECORD. 

Twenty-seven member companies of 
the Institute of American Meat Pack- 
ers operated during April without a 
lost-time accident and either retained 
or received Institute safety award pen- 
nants: These were: 

Abraham Bros. Packing Co., Mem- 
phis, Tenn.; Armour and Company, 
Sioux City, Ia.; Armour and Company, 
West Fargo, N. D.; Burns and Co., Ltd., 


“Vancouver, B. C., Canada; Crocker- 


Huffman Land & Water Co., Merced, 
Calif.; Jacob E. Decker & Sons, Mason 
City, Ia.; Jacob Dold Packing Co., Buf- 
falo, N. Y.; Dold Packing Co., Omaha, 
Neb.; Eckert Packing Co., Henderson, 
Ky.; Emmart Packing Co., Louisville, 
Ky.; Field Packing Co., Bowling Green, 
Ky.; Field Packing Co., Owensboro, 
Ky.; Hygrade Food Products Corp., 
Dunlevy-Franklin Corp., Pittsburgh, 
Pa.; Lincoln Packing Company, Lincoln, 
Neb.; Harry Manaster & Brother, Chi- 
cago, Ill.; Harry Manaster & Brother, 
—M. D. Singer & Co., Chicago, IIl.; 
Harry Manaster & Brother—United 
Packers, Inc., Chicago, Ill.; E. W. Pen- 
ley, Auburn, Me.; Reliable Packing Co., 
Chicago, Ill.; Reynolds Packing Co., 
Union City, Tenn.; Seltzer Packing Co., 
Pottsville, Pa.; Steiner Packing Com- 
pany, Youngstown, O.; Swift & Com- 
pany, Denver, Colo.; Swift & Company, 
Harrison, N. J.; Swift & Company, 
Watertown, S. D.; United States Cold 
Storage & Ice Co., Chicago, Ill.; Wil- 
oe Provision Co., Wilmington, 
el. 

Average accident-frequency rate for 
all plants reporting for April was 24. 
The accident-frequency rate for April, 
1938, was 16. 


od 


MEAT INSPECTION CHANGES. 


Recent changes in federal meat in- 
spection are reported as follows: 
Meat inspection granted. — Phillips 
Packing Co., Inc., Cambridge, Md.; Vic- 
tor Goulash Co., Inc., 1100 West Grand 
ave., Chicago, IIll.; Paley-Sachs Food 
en 1800-1802 Crockett st., Houston, 
ex. 


Meat inspection withdrawn.—B. Frye 
& Co., 334 Townsend st., San Francisco, 
Calif.; A. Bushwick Pork Packing Co., 
109 N. Sixth st., Brooklyn, N. Y. 

Change in name of official establish- 
ment.—Meyer Kornblum, Kansas City, 
Kans., instead of Joseph Baum Packing 
Co.; Powers-Begg, Packers, Inc., Jack- 
sonville, Ill., and Powers-Begg & Co., 
instead of Powers-Begg & Co. 
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YESTERDAY’S ICE 


A hundred pound cake of 
water ice absorbs 14,400 
heat units and is converted 
into 100 Ibs. of water at 
plus 32° F. 

















The ICE of TODAY 


Two standard 50 Ib. cakes of Carbonic Ice, 

together occupying less than 61% of the 

space, absorb 27,300 heat units — evap- 

orate dry and clean, from minus 109° F. 
up to plus 32° F. 











@ The ice of today 
“Carbonic ice” 
offers amazing im- 
provements in ship- 
ping methods. The 
above facts alone 
give a clue to great 
money savings through 
economies of weight, space and 
refrigeration. Every shipper owes it to 
himself to keep in touch with the applications 
to his shipping problem. 


Whether he is using solid CO2 or not, a shipper 
can turn to Liquid Carbonic for current informa- 
tion. “Liquid” is the largest manufacturer in the 
field with 19 well located plants. When this 
shipper becomes a user of Carbonic Ice, a spe- 
cial value will be discovered in “the ice of today,” 

made fresh every day in a plant in his territory. 


“Liquid” engineers, working constantly on new 
applications are well posted on developments 


which apply to individual problems. Ww 
Write for latest information. oN 
= THE LIQUID CARBONIC 


; CORPORATION 
< > 3100 S. Kedzie Ave., Chicago, Ill. 
“_ Fresh ice is more efficient— Carbonic Ice is 
= always fresh. Made in and delivered from 
our 19 well located plants. One neer you. 
Branches in 37 Principal Cities of the United States 
and Canada—London, England— 


Havana, Cuba 


ARB 


Evaporates Dry — | C o 
141° Colder Than Water Ice 
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GDP Refrigeration 








Has aided hundreds of progressive 
Packing Houses to meet the present-day de- 
mands for efficiency and low operating cost. 


Let us show you what new Frick 
Refrigerating Equipment—with automatic con- 
trol as well as other labor and money saving 
features—can do. Write for an engineering sur- 
vey of your cooling needs—the facts and figures 








are yours without obligation. 
4 lh S.A. el, QO 


ICE MACHINERY SUPERIOR SINCE /882 








For the Best Curing Results 


SOLVAY 


SODIUM NITRITE 
U.8.P. 


Recognized everywhere as an ideally safe, quick 
cure, SOLVAY Sodium Nitrite insures uniform 
results . . . appetizing, new sales appeal. It 
is made by the oldest and largest producers of 
alkalies in America and conforms to every 
United States Pharmacopoeia specification. 
Warehouses strategically located throughout the 
country supply SOLVAY Sodium Nitrite packed 
in convenient size containers. Samples, prices 
and address of delivery point nearest you sent 
on request. 


SOLVAY SALES CORPORATION 


Alkalies and Chemical Products Manufactured by 
The Solvay Process Company 


61 Broadway New York 
BRANCH OFFICES ~~ 
— Cleveland 
Indianapolis 
Kansas City Boston 
Cincinnati Syracuse 
Pittsburgh Philadelphia 














SOLVAY CALCIUM CHLORIDE 


FOR REFRIGERATION PLANTS 
Solvay Calcium Chloride’s unsurpassed reputation for safety 
and economy is its best recommendation. Prevents cor 
rosion and clogging . . . absolutely pure. Write for com- 
plete details about 
“THE SAFE BRINE MEDIUM” 
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Plant Cooling Notes 


For the Meat Employee Who Is 
Interested in Refrigeration. 














MODERNIZING PLANTS.* 


Refrigerating engineers have en- 
deavored to proportion refrigeration 
load requirements for winter and sum- 
mer operation by the installation of 
multiple compressor to allow for filexi- 
bility. Sometimes the load require- 
ments fluctuate considerably during the 
day, so that it is necessary to take 
other means besides various sizes of 
machines and multiple machines to take 
care of these variations. In some cases 
automatic or hand-operated capacity 
reducing devices are used. 


Automatic capacity reducing devices 
have been arranged to function on the 
suction pressure of the machine or on 
thermostats so that they can cut in or 
out as the load rises or falls. 


Hand operated unloading devices 
allow the operator to manipulate load 
fluctuations by hand when required. If 
he has other duties it is an advantage 
to use the automatic capacity reducer. 
These are used on some machines to 
allow the gas to pass from the cylinder 
back to the suction of the compressor 
through a port in the side of the cylin- 
der walls. 


This method is very satisfactory 
when properly designed, and has little 
or no effect on the indicated horse 

wer. There is always an increase 
in the brake horse power with any ca- 
ety reducing devices, due to the fric- 
tional horse power being practically 
constant for constant speed machines. 


Another method of handling capacity 
changes is the use of two-speed motors. 
With the use of these motors and the 
capacity reducing bypass it is possible 
to make any cne machine have but one- 
fourth the capacity at reduced loads 
that it has at full load. 


This particular application for in- 
creasing flexibility of compressor hook- 
up is finding much favor in certain re- 
frigeration work. Many compressor in- 
stallations sold recently have been so 
equipped. 

These have been few developments in 
condensers within the last four to 
five years. All are familiar with the 
vertical shell and tube type ammonia 
condenser, also the horizontal shell and 
tube type condenser. Most refrigera- 
tion men know the advantages of these 
type condensers over the old atmos- 
pheric type and the double pipe counter 
current type. Plants are more selec- 
tive now than a few years ago in the 
matter of picking the horizontal shell 
and tube and the vertical shell and 
tube, but outside of more care in the 
selection, to fit requirements of each 





*An abstract of a paper read by E. A. Froese 
of the York Ice Machinery Corp., at the Moun- 
tain States Ice convention. 
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Refrigeration and Frozen Foods 


particular type, there have been no ac- 
tual changes in design. 

A type of brine cooling coil in use 
for several years can be built up by 
removing the return bends of ordinary 
coils and placing headers on them. This 
is known as the boiler type of coil. The 
heat transfer of the old style coil be- 
tween the cans can be doubled and a 
saving in k.w. per ton effected. This, 
in conjunction with making groups out 
of the individual cans, will decrease the 
power and labor. 

Another refinement is the float used 
for either an alarm or to start and 
stop a pump. This float usually con- 
sists of an accumulator or trap with 
float ball and arm so arranged that it 
makes electric contacts to either turn 
on a red light or ring an alarm bell, 
or start up a liquid pump to pump ac- 
cumulated liquid back to the high side 
of the plant. Float switches are also 
used for spray type air washers which 
use water or brine, to ring an alarm 
bell or light a red light or stop pumps 
when liquid levels become too high or 
too low. 


Then there is the gravity feed float 
control type of installation and the li- 
quid circulating float control type of in- 
stallation. There have been marked im- 
provements in booster compressors for 
extremely low temperature work. The 
subject of Freon and its application to 
the air conditioning industry, and its 
very cheerful promise of future appli- 
cations are additional things of inter- 
est to the refrigerating engineer. 


i 
FIRE DAMAGES UNITED CORK. 


United Cork Companies reports that 
a serious fire recently destroyed a part 
of its plant at Lyndhurst, N. J. No 
damage, however, appears to have been 
done to any of its finished stock of 
cork, of which there is an ample sup- 
ply to take care of all incoming orders 
promptly, shipping facilities not having 
been affected. It is also reported that 
rapid progress is being made in re- 
pairing and reconstructing that part of 
its manufacturing plant which was 
swept by the fire, so that the plant is 
expected to be in full capacity again 
very shortly. 

fe 


REFRIGERATION NOTES. 


The Producers’ Cold Storage Co., 
Shelbina, Mo., is erecting a new cold 
storage plant at a cost of about $70,000 
including equipment. 

The Glassboro Cold Storage and Ice 
Plant is to be improved and renovated 
and modern machinery and refrigerat- 
ing equipment installed. 

The Pure Carbonic Co. of America, 
subsidiary of Air Reduction Corp., has 
purchased the fixed assets and business 
of the American Dryice Corp. and has 
formed a wholly owned subsidiary com- 
pany to be known as Dry Ice Inc. 

Hall, Haas & Vessey have established 
a cold storage for a fruit house at 734 
Central ave., Los Angeles, Calif. 

The Truckers Ice & Cold Storage Co., 
Kenner, La., recently purchased a 63- 
ton Frick refrigerating machine. 


Meat Industry Activity 


Marshall Packing Co., Marshalltown, 
Towa, will make a $15,000 addition to 
its plant. 

Fowler-Straub Packing Co., Kansas 
City, Kans., have completed plans for 
erection of a new plant addition. 

Rapid City Packing Co., Rapid City, 
S. D., have begun alterations to raise 
killing capacity on beef and hogs. 

The Tulsa Packing Co., Sand Springs, 
Okla., is about to expend $15,000 on 
improvements to their packing plant. 


Joseph Baum Packing Co., 300 Cen- 
tral, Kansas City, Kans., will remodel 
their plant and make general repairs. 

Roberts & Oake, Chicago, are com- 
pleting work in remodelling their 
slaughtering and processing plant at 
Marshalltown, Iowa. 

Keck and Shipper, Rockford, IIl., are 
planning erection of a building to in- 
clude a wholesale market at 4640 North 
2nd st., Rockford, Ill. 


Dunn Brothers, 1188 Western ave., 
Albany, N. Y., are planning to improve 
their plant and increase their capacity 
for killing cattle and hogs. 

United Packing Co., South St. Paul, 
Minn., is contemplating alterations to 
its beef and sheep slaughtering plant 
to include a one-story addition. 


H. H. Meyer Packing Co., Cincinnati, 
O., is enlarging the chill room capacity 
at its Cincinnati plant. Latest chilling 
and air conditioning methods will be 
used. 

Brooklyn Retail Butchers Assn., 416 
Park Place, Brooklyn, N. Y., are re- 
vising plans for construction of market 
= storage building at 178-84 S. Elliott 

ace. 


If the proposed CWA project for a 
municipal abattoir is rejected, the city 
of Macon, Ga., still may have a stock 
slaughter house through an agreement 
with the T and T Packing Co. The 
company has offered to build, outright, 
an abattoir of its own if the CWA pro- 
ject fails. 


The meat packing plant of the Valley 
Meat Co., Marysville, Calif., will be 
remodeled. Improvements and equip- 
ment, to cost about $25,000, will in- 
clude a new cooling room, dry render- 
ing plant, addition to the killing floor, 
refrigeration equipment, cork insulation 
and butchers’ equipment. 


Tobin Packing Co. has bought land 
and will erect a modern meat packing 
plant at Fort Dodge, Iowa, with a ca- 
pacity of 1,500 hogs a day. Fred M. 
Tobin, of Rochester, N. Y., is president 
of the company, and W. C. Codling, 
Albany, N. Y., is vice president. Mr. 
Tobin is head of the Rochester Packing 
Co. and Mr. Codling is general man- 
ager of the Albany Packing Co. Plans 
are being drawn by H. P. Henschien, 
packinghouse architect and engineer, of 
Chicago. Officials of the Tobin Pack- 
ing Co. include Robert J. Hughes, Al- 
bany, N. Y., treasurer; F. W. Hager- 
man, Rochester, N. Y., secretary. ey 
with Mr. Tobin, Mr. Codling, B. J. 
Price, Fort Dodge, William F. Rayhill, 
Rochester, N. Y., and D. C. Neel, Al- 
bany, N. Y., are directors. 


Providence Provision Market, Inc., 36 
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Exchange Place, Providence, R. I., has 
been granted a federal loan of $1,700,- 
000 for the construction of a meat 
packers’ terminal at Kinsley Park. 

F. A. Eichman, Sheldon, Iowa, and 
others, plan the incorporation of a com- 
pany to build a two-story packing plant 
with a capacity of 120 hogs and 40 
head of cattle. 

Plans are being made for construc- 
tion of a packing plant at Lecheria, 
Mexico State, Mexico, by the Compania 
Empacadora Mexicana, S. A., at a cost 
of approximately $1,112,000. Opera- 
tions will commence with a kill of 300 
cattle daily, 3,000 hogs and 2,400 sheep 
weekly, as well as chickens and tur- 
keys. The plant will process hams, 
bacon, sausage, and meat specialties, 
lard and lard products, and later be ex- 
panded to manufacture fertilizer and 
other by-products. 

Robert G. Nelson, 2352 Hansen ave., 
Racine, Wis., has plans for erection of 
a packing plant and abattoir on 21st 
st., Racine, Wis. 

Diamond Packing Co., Mattoon, II1., 
is spending approximately $10,000 in 
completion of plant at the north end 
of Twelfth st., to produce fresh and 
smoked meats, sausage, etc. 

Officers and directors of the San Luis 
Packing Company were re-elected at 
the annual meeting of the company 
held at Alamosa, Colo. Quincy Cor- 
nelius, of Monte Vista, was re-elected 
president; John N. Greene, Homelake, 
vice president, and Harry B. Stroup, 
Alamosa, secretary and treasurer. The 
other directors are Forrest Heath, Den- 
ver, and A. G. Wadleigh, Monte Vista. 


oo 


WHY PORK PRICES ARE DOWN. 
(Continued from page 15.) 


with the money which is being raised 
that way? 


Processing Tax a Deferred Payment. 


Mr. SINCLAIR: I am sure that every- 
one to whom I am talking understands 
about the processing tax, Mr. Moninger. 
It is from funds raised by the pro- 
cessing tax on corn and hogs that the 
government is sponsoring the corn-hog 
reduction program. The government 
is giving those of our listeners who 
have signed the corn-hog reduction 
contracts a benefit payment for reduc- 
ing their production, and it is from the 
funds raised by the processing tax that 
the payment is being made. 


In effect, therefore, this processing 
tax becomes a deferred payment of an 
additional price on the hogs marketed 
by a farmer who signs the govern- 
ment’s corn-hog program, and should 
be so considered in calculating the price 
paid for those hogs by the packer to 
the producer. The government, more- 
over, has used tax funds to remove 
surpluses from the market to benefit 
the price of hogs. 


Mr. MONINGER: Well, Mr. Sincliar, 
when do you think prices of hogs are 
going up? 

Mr. SINCLAIR: I wish I were gifted 
with ability to see into the future. I 
am not, and all I can say is to repeat 
that prices of hogs will improve when 
prices of pork improve. Prices of pork 
will improve when consumers have 
more money and are able to pay more 
for the available supplies of pork, ex- 
cept that if there is a substantial re- 
duction in hog numbers, there un- 
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doubtedly will be an improvement in 
hog prices unless these advancing 
prices produce a corresponding reduc- 
tion in the demand. From an economic 
standpoint there must be a proper bal- 
ancing of all these factors. 


When Will Price of Hog Equal 
Production Cost? 


Mr. MONINGER: I have a question 
here before me which was submitted by 
Mr. Howard Staples of Clam Falls, 
Wisconsin. I understand that one part 
of Mr. Staples’ question was answered 
by Mr. Cudahy on the Livestock and 
Meat Forum a couple of weeks ago. 
Here is another question from Mr. 
Staples: “Do you have any idea when 
the producer of hogs is going to obtain 
prices for his hogs which equal his cost 
of production?” What do you think, 
Mr. Sinclair? 

Mr. SINCLAIR: That is a difficult 
question to answer because nobody can 
tell what’s ahead, and cost of produc- 
tion is a variable factor. I'll try to 
answer it this way: Mr. Staples will 
get cost of production when the value 
of the products of his hogs, after the 
expenses of changing these hogs into 
meat and lard has been deducted, is 
great enough to enable packers to pay 
prices for the hogs which will give Mr. 
Staples a profit on his operations. 


Unfortunately, there is no way in 
which by magic the prices of a given 
supply of hogs automatically can be 
raised and maintained for long at a 
level higher than that indicated by con- 
sumer purchasing power. A Congress- 
man from Iowa, Mr. Edward C. Eicher, 
proposed at Washington a short time 
ago that the price of hogs be pegged 
at $6.75. The packing industry wishes 
most sincerely that prices of pork were 
high enough to allow us to pay $6.75 a 
hundredweight for hogs, and I am sure 
that the farmers who are listening to 
this program would like to receive that 
amount. 


But Congressman Eicher’s bill did 
not go far enough; he should have in- 
cluded in his bill a provision which 
stated that pork could not be sold at 
wholesale and at retail below a certain 
figure. That figure, to allow us to pay 
$6.75 for hogs, would have to be a 
great deal more than the prevailing 
price. Obviously, if prices were raised 
to that extent, people wouldn’t buy the 
amount of pork now available because 
higher prices always cut consumption, 
unless consumers’ incomes increase 
meanwhile. If they could, the meat in- 
dustry would be getting those prices 
now and paying the price that Con- 
gressman Eicher wants them to pay. 


So the bill, to be complete, also would 
have to contain a provision forcing the 
consumers of this country to eat a cer- 
tain amount of pork and forcing them 
to pay the set price which, of course, 
should include the processing tax, for 
it. I think you will agree that such a 
plan would hardly be workable. 


Mr. MONINGER: You’ve made that 
very clear, Mr. Sinclair. 


Production Cost Not the Governing 
Factor. 


Mr. SINCLAIR: It is unfortunate, but 
it is an undeniable economic fact that 
in the business of supplying a perish- 
able commodity, the cost of production 
is not the governing factor in the price 
the available supply of that commodity 


will bring. The price is determineg 
solely by what the current supply wij] 
sell for—to try to hold that product 
for higher prices or for any other reg. 
son is ruinous. 

However, if for a period, prices to 
producers average less than cost of 
production, the situation usually finds 
its own remedy. Production is cyp. 
tailed, because it has been unprofitable 
—and as supplies decrease, the existing 
demand exerts a stronger influence on 
the smaller supply, with the result that 
prices again move to the level which 
may allow cost of production prices to 
the producer. 

Just when this will come about jp 
the cycle of supply and price move. 
ments I cannot foretell, but I believe 
for the long pull that on the avera 
the producing and feeding of livestock, 
especially hogs, is profitable to the 
farmer; and I might add that this he. 
lief is founded on personal, practical 
experience. 


Mr. MONINGER: I believe I saw 
something else about the bill you are 
speaking of, Mr. Sinclair. Wasn’t a 
statement made in connection with it 
that consumers were paying as much 
now for pork as they were when hogs 
were selling at 8c a pound? 


Mr. SINCLAIR: That statement was 
made, but government figures—those of 
the United States Bureau of Labor 
statistics—show plainly that Repre- 
sentative Eicher’s comparison is not 
borne out by facts. According to fig- 
ures on hog prices, the most recent 
date on which hogs were selling at 8 
a pound was in December, 1930. Com- 
paring the prices of pork at retail on 
that date with the latest government 
figures on retail pork prices, we find 
that pork chops are now 25 per cent 
lower, sliced bacon is now 38 per cent 
lower, sliced ham is 35 per cent lower, 
and lard is 38 per cent lower. Inci- 
dentally, these declines in prices of 
pork at retail, taken with the increase 
in operating expense, show plainly why 
prices of hogs are low at the present 
time. 

Mr. MONINGER: Mr. Sinclair, what 
you have said sounds very convinei 
to me and I am sure you have helped 
to clear up the doubts in some of our 
minds on some difficult questions. 


Producers Are Receiving More Money. 


Mr. SINCLAIR: We are in the same 
boat. When the consumer of meat 
suffers, the packer and the producer 
both suffer. Circumstances over which 
the meat packing industry has no con- 
trol have brought the evil days upon 
us. 


But during the first four months of 
1934 the packing industry paid to pro- 
ducers of livestock over 70 million dol- 
lars more for the livestock which they 
marketed than the industry paid dur- 
ing the corresponding period of 1933. 
That increase—a gain of over 25 per 
cent over last year—was in addition 
to any benefits which are accruing to 
producers who are cooperating in the 
corn-hog reduction program. 


There is concrete evidence that the 
producers of livestock are getting more 
money for livestock in 1934 than they 
did in 1933. The packing industry joins 
the producer in the fervent hope that 
the purchasing power of consumers 
continue to improve until de 
brings prices of meats further upward. 


The National Provisioner 





>rmined 
Dly will 
product 
1er reag- 


rices to 
cost of 
ly finds 
1S cur- 
‘ofitable 
-xisting 
ence on 
ult that 
1 which 
rices to 


bout in 
/ Move- 
believe 
average 
vestock, 
to the 
this be- 
ractical 


I saw 
you are 
asn’t a 
with it 
S much 
en hogs 


ant was 
those of 


1e same 
f meat 
producer 
r which 
no con- 
ys upon 


ynths of 
to pro- 
ion dol- 
ich they 
aid dur- 
of 1933. 
25 per 
addition 
‘uing to 
- in 
hat the 
ng more 
an they 
joins 
ols that 
ers Will 
demand 
upward. 


isioner 











A Page for Purchasing Departments 


CASING GRADING SIMPLIFIED. 

Methods of grading hog bungs have 
been generally unsatisfactory. The 
usual practice is to inflate the bungs 
and to grade them according to size, 
gauges being used with which to meas- 
ure the diameter at a given point. 

Hog bungs vary in size considerably, 
and practically no bung is uniform in 
width for its entire length. Most bungs 
will be wider at the crown end. In some 
pungs the reverse is true. The grace 
into which any particular bung is 
placed, therefore, depends on its diam- 
eter at the point at which it is meas- 
ured. 

After all, the width of a bung is not 
what the manufacturer of sausage is in- 
terested in primarily. When he or- 
ders bungs, regardless of the size speci- 
fied, he wants uniformity of stuffing 





CAPACITY DETERMINES GRADE. 
A new method of grading hog bungs, said 


to have an average efficiency of 98 per 
cent, is based on measurement of cubic 
capacity. The bung is inflated, air for 
the purpose passing through a meter 
with a dial which reads in cubic inches. 
capacity within close limits for the lot. 
Bungs over or under size are disliked 
not only because cost accounting and 
record keeping is complicated thereby, 
but uniformity of size is lacking—so 
important in giving a truckload of sau- 
sages good appearance and sales ap- 
peal. 


Another reason why manufacturers 
of sausage demand uniform sized bungs 
is that it is the practice, when more 
than one grade of sausage is made, to 
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use one size of bung for one grade and 
another size for a different grade. Con- 
fusion is sometimes caused, therefore, 
when there are numerous bungs of a 
size over or under that specified in an 
order. 


The Oppenheimer Casing Co., execu- 
tives of the firm state, have appreciated 
the inaccuracies resulting from grading 
hog bungs in the old manner and have 
been working for some time to develop 
a method by which the capacity of hog 
bungs, the really important qualifica- 
tion, could be determined. After more 
than a year of research and study, as 
well as months of proving, a method 
finally was developed that almost in- 
stantly measures the cubic contents of 
a bung, and that has been found to 
possess an average accuracy of 98 per 
cent. 

This means that hog bungs can now 
be graded within very close limits and 
that manufacturers of sausage requir- 
ing bungs of uniform stuffing capacity 
can specify grades and sizes with the 
assurance that each bung will have the 
same stuffing capacity with very little 
variation. 

This grading device, in use in the 
plant of the Oppenheimer Casing Co., 
Chicago, is shown in the accompanying 
illustration. It grades by measuring 
the cubic contents of the bung. It con- 
sists of a meter, of the general type 
in use to measure gas consumption, 
with changes in design to adapt it to 
the specialized work of measuring the 
air which passes through it and indi- 
cating the cubic inches on a direct read- 
ing dia 

In use the bung is slipped over a 
nozzle on a pipe connected to the meter 
and held tightly with one hand, the 
other hand closing the other end of the 
bung. Air is then admitted into the 
bung through a valve operated by a 
foot lever, the quantity of air required 
to inflate the bung being indicated on 
the dial. Inasmuch as the machine is 
accurate to within very close limits, it 
is possible by this method to grade 
bungs with practically no chances for 
error. Whereas grading formerly was 
dependent almost entirely on the human 
element, this is now practically elimi- 
nated. The device is equally useful for 
grading and sizing bladders. 

a 
CELLOPHANE PRICE AGAIN CUT. 

The Du Pont Cellophane Company 
has announced a further reduction in 
its price of Cellophane transparent 
wrapping. Officials of the company, in 
commenting on the announcement, 
stated it was made possible through 
the wide adoption of Cellophane during 
the past year on a number of new 
products, principally variety breads 
and sweet dough products of the bak- 
ing industry. Increased manufacturing 
efficiency more than offset the higher 
labor rates and raw material costs in 
effect at the present time. This makes 
the sixteenth reduction since the do- 
mestic manufacture of Cellophane was 
started in 1924. 








New Trade Literature 


Brief reviews of advertising lit- 
erature of interest to operating and 
merchandising executives in the 
meat packing and allied industries, 
Copies of the publications mentioned 
here may be oneal a pg 
ing those issuin 
NATIONAL PROVISIONER. 407 s 
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Murray High Efficiency Water Tube 
Boilers, Type A. Murray Iron Works 
Company, Burlington, lowa.—The book- 
let contains graphic illustrations and 
explanations of various Murray Water 
Tube Boilers. Numerous blueprints are 
given and many illustrations showing 
installations. The company also has 
bulletins describing their turbo-genera- 
tor units and unit heaters and coolers. 

Merchandising Ham and Bacon for a 
Profit. Armour and Company, Chicago. 
—This booklet gives, in a very concise 
manner, a complete retail merchandis- 
ing program for hams and bacon. In 
preparing the booklet, the methods of 
433 successful retailers located in five 
cities of varying size were studied. The 
suggestions presented in the booklet 
are said to be the result of the infor- 
mation brought out by this study. 


Kron, Industrial Dial Scales. The 
Kron Co., Bridgeport, Conn.—This cata- 
log describes briefly the Kron line of 
industrial equipment. The different 
types of scales are illustrated, together 
with their size and capacity. The fol- 
lowing types of scales are shown: plat- 
form scales, bench scales,.pan scales, 
track scales, hanging pan and lap 
scales, crane scales, counting scales, 
hopper scales and bagging scales. A 
number of different attachments and 
installations are also illustrated in the 
catalog. 


Dry Rendering Cooker. J. W. Hub- 
bard Co., 718-732 W. 50th st., Chicago. 
—This is one of a series of catalog 
pages which the above company have 
sent out, for the convenience of their 
customers, in loose leaf form to be col- 
lected in a special file folder, also fur- 
nished by the company. Each page con- 
tains photographs and complete de- 
scription and recommendations of their 
various kinds of equipment to be used 
in meat packing. Some of the other 
pages are: hog dehairing machine, 
moving and cutting tables, automatic 
vertical hydraulic press, slime crush- 
ing machine, and Quick-strip bacon 
mould. 

Activated Carbon — The Modern 
Purifier. Industrial Chemical Sales Co., 
Inc., 230 Park ave., New York, N. Y.— 
A resume of this comprehensive book- 
let on the uses of activated carbon can 
best be given by stating the index of 
chapters relating to the meat industry. 
They are as follows: Origin and char- 
acteristics, use in industry, application 
to sugar and syrups, application to 
vegetable and animal oils and fats 
present and future developments, Nu- 
char, commercial .activiated carbon. 
The use of activated carbon in restor- 
ing products slightly deteriorated as a 
result of storage conditions is brought 
out. 
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LIVESTOCK MARKET CODE, 


The Chicago Livestock Exchange, a 
member of the National Livestock Ex- 
change, through their representative 
Cornelius Lynde, gave approval to a 
code of fair competition for the live- 
stock market agency industry, but 
stated objections to certain specifica- 
tions of the proposed code at the pub- 
lic hearing in Washington last week. 


The first objection concerned pro- 
posed code provisions for wages which 
are in excess of the existing scale, 
without provisions for increased rates 
and percentages in the transaction of 
the industry’s services to the producers 
of livestock to cover increased costs. 
The second objection was based on the 
provision of the proposed code, which 
would make the code committee and 
the op@ration of the code subject to the 
approval of the Secretary of Agricul- 
ture or the administrator of the Na- 
tional Recovery Act. It was the con- 
tention that final supervision of the 
operation of the proposed code should 
be left to the discretion of the indus- 
try as represented by the code com- 
mittee. 


E. T. Ryan, representing four posted 
auction markets of Nebraska, re- 
quested that his organizations be elim- 
inated from the proposed code on the 
plea that they are independent auction 
markets for farmers and open to com- 
petitive bidding, and in no way can be 
considered livestock marketing agencies 
as contemplated under the proposed 
code. 


The purpose of the proposed live- 
stock market agency code is to co- 
ordinate the regulations and trade 
practices of the various livestock mar- 
ket agencies, to eliminate unfair trade 
practices and unfair competition, and 
to simplify the operation of the pack- 
ers and stockyards act. 


he 


FEED MANUFACTURING CODE. 


A code of fair competition for the 
feed manufacturing industry has been 
approved by President Roosevelt to be- 
come effective on June 4. The code is 
effective for commercial manufacturers 
of livestock and poultry feeds, but does 
not include small manufacturers who 
mix and manufacture these feeds on a 
small custom basis. 


There are about 300 manufacturers 
affected by the code, which was sub- 
mitted by the American Association of 
Feed Manufacturers. It will be admin- 
istered by a code authority of seven 
members, five of whom are to be 
elected by members of the association, 
and two to be elected by non-members. 
The code contains standard N. R. A. 
wage and labor provisions. Adminis- 
tration of these provisions will be sub- 
ject to the approval of the administra- 
tor of the National Recovery Act, 
while the other provisions of the code 
will be administered subject to the ap- 
proval of the Secretary of Agriculture. 


The stock and poultry feed manufac- 
turing industry is one of the few which 
gets most of its raw materials from 
farmers and sells most of its product 
to them, Agricultural Adjustment Ad- 
ministration officials say. As various 
state regulatory groups protect farm- 
ers by enforcing standards and grades 
of feeds, no provision for such stand- 
ards is made in the present code. 
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The fair trade practices set forth in 
the code deal mainly with relations be- 
tween manufacturers and dealers, and 
include limitations on the time of sales, 
prohibitions on guaranteeing against 
price declines, and certain prohibitions 
against shipping on consignment. 


BEEF SLAUGHTER PLAN. 
(Continued from page 14.) 


furnish all contractors in accordance 
with the terms of the award. 


Specifications Under Schedule 64. 
Specifications are as follows: 


Grade.—Roast beef shall be of but 
one grade, as specified herein. 


Selection.—Cattle to be processed are 
those supplied to the contractor by the 
Corporation. 

Material and Workmanship. — The 
meat from the entire carcass to be used 
with the exception of shanks, hanging 
tenders, skirts, head meat, scrap meat, 
tenderloins, kidneys, and kidney fat. 
By-products to be retained by the cattle 
processor, and to be removed before 
freezing. 

Detail] Requirements.—Shall be prop- 
erly cooked, well trimmed, free from 
bruises, bone, cartilage, tendons, blood 
clots, skinny and connective tissue and 
excess fat. One-fourth ounce of salt 
and not more than one ounce of clear 
jelly made from soup stock and bones 
shall be added to each pound of meat at 
time of packing. Cans, when opened 
for inspection, must not show excessive 
liquid. In all respects not otherwise 
specified herein, the subject commodity 
shall be of the best quality, prepared 
in accordance with the best commercial 
practice. 


Packaging, Packing and Marking.— 


Commercial packaging is acceptable 
under this specification. The commod- 
ity shall be delivered in standard com- 
mercial containers, so constructed as to 
insure acceptance by common or other 
carriers, for safe transportation, at the 
lowest rate, to the point of delivery. 
Shipping containers shall be marked 
with the name of the material, number 
and sizes of packages and the total 
quantity in the container, the name of 
the contractor, the number of the con- 
tract or order, and date of packing. 

Cans.—Shall be packed in hermetic- 
ally sealed, rectangular type cans, or 
hermetically sealed round cans, outside 
gold-lacquered according tc one of the 
following methods: (bidder to specify 
size or sizes and type or types he pro- 
poses to use), No. 1, minimum net 
weight 12 oz., 48 to the case; No. 2, 
minimum net weight 1 lb. 8 oz., 24 to 
the case. 

Cans shall bear a label indicating 
name, location, and establishment num- 
ber of packer, nature of contents, net 
weight, month and year of packing, 
“U. S. Inspected and Passed,” and in 
prominent and legible print: 


NOT TO BE SOLD 


Distributed by the Federal 
Emergency Relief Administration. 


NOT TO BE SOLD 


Unauthorized diversion of this prop 
erty of the United States is punish- 
able by a fine of $5,000 to $10,000 or 
imprisonment from five to ten years, 
yr eae (Criminal Code, Secs. 35 and 


In lieu of paper labels, the required 
data may be stamped on the can. 


GOVERNMENT PORK BUYING, 


It is reported that the Federal Sy. 
plus Relief Corporation, in conjunction 
with the Agricultural Adjustment Aq 
ministration, will continue the buying 
of pork cuts and Wiltshire sides fop 
government account. Proposals will he 
asked for the processing of hogs into 
Wiltshire sides, awards to be made on 
June 11, and for the tg ig of com- 
mercial pork cuts and lard, awards to 
be made on June 12. It is possible that 
buying of hogs and Wiltshires under 
schedule 59, which expires June 5, may 
be continued until the new awards are 


made. 
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WRAPPING AND PACKING MEATS, 


Due to the coming hot weather sgea- 
son the following changes were made in 
the specifications on wrapping and 
packing of meats on government con- 
tracts: 

Specifications on smoked meatg re- 
quire one sheet of glassine paper, one 
sheet of rag ham paper and one sheet 
of unwaxed kraft paper, 30 Ib. basis, 
or an equivalent number of other 
grades of paper which in the opinion 
of the B. A. I. inspector are of equal 
quality. 

Specifications on wrapping dry salt 
meats are not changed, still requiring 
one sheet of waxed kraft paper as an 
inner wrapper and one sheet of un- 
waxed kraft paper as an outer wrap- 
per. 

In packing the product 50 Ib. crates 
are to be used instead of 100 Ib. crates, 
as formerly. 

These are the only important 
changes. A few minor changes were 
made in operating details to provide 
a little additional protection to meet 
hot weather conditions. 


——e—__— 


OPEN LARD AND SAUSAGE BIDS. 

Bids on sausage and lard for Porto 
Rico under schedule 61 were opened 
by the Federal Surplus Relief Corpora- 
tion on May 29, but no awards have 
yet been announced. Bids on lard were 
submitted by Armour and Company, 
Cudahy Packing Company, Jacob Dold 
Packing Co., Kingan & Co., C. G. Kriel 
Co., Baltimore, Md., Oscar Mayer & 
Co., Rath Packing Co., Swift & Com- 
pany and Wilson & Co. Quantities 
offered ranged from 60,000 Ibs. to the 
maximum amount asked, 585,000 lbs. 
Prices bid ranged from 6.02c to 7.34e, 
exclusive of the 2.47c processing tax. 
On the farmer style sausage bids were 
submitted from Armour, Cudahy, 
Kingan, Kriel and Swift, prices rang- 
ing from 9.90c to 18.93c, exclusive of 
tax, and quantities offered ranged from 
10,000 Ibs. to 195,000 Ibs. 


~~ fe 


PACKER LABOR TROUBLES. 

Striking workers in six packing 
houses at St. Louis, Mo., voted last 
Sunday to return to work under terms 
of an agreement effected through medi 
ation of the regional labor board in 
collaboration with the mediator of the 
National Labor Board. 

Union butchers threatened a strike 
at the plant of Oscar Mayer & 0, 
Madison, Wis., on May 31. The man 
agement announced that the plant 
would not close, as less than one-third 
of the employees were affected. 
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Provision and Lard Markets 


Trade Moderate—Market Steadier— 
Hogs Steady—Western Run Com- 
paratively Heavy — Drought Con- 
tinues Factor—Cash Trade Fair. 


Market for hog products developed 
a little more activity and a slightly 
steadier tone the past week, although 
there was little within the hog prod- 
uct situation itself to bring about any 
material strength at the moment. Buy- 
ing was insipred by strength in the 
grain markets, the result of droughty 
conditions over large areas of the West 
and Northwest. 


While dryness continued to cause a 
movement of cattle from many sec- 
tions, owing to scarcity of water and 
feed, and larger receipts at terminal 
markets than would otherwise be the 
case, nevertheless, the feeling in specu- 
lative quarters was that this ultimately 
would have a strengthening effect on 
the entire situation. 

Commission house interest broad- 
ened somewhat, and short covering was 
apparent at times. Packing house in- 
terests were on both sides. Hedge sell- 
ing was apparent on the bulges, but 
there was buying at times that looked 
like lifting of hedges against cash busi- 
ness. 

Receipts of hogs at western pack- 
ing points last week were 538,000 
head, compared with 454,000 head the 
previous week and 455,000 head the 
same week last year. 


Hog Prices Steady. 

Average price of hogs at Chicago 
last week was 3.55c, compared with 
3.55¢ the previous week, 4.90c a year 
ago, 3.20c two years ago and 6c three 
years ago. Top price of hogs at Chi- 
cago fluctuated narrowly this week, 
holding around 3.65c. 


Bids will be opened in Washington 
on June 2nd for processing cattle and 
calves from drought stricken areas into 
canned roast beef and veal for the un- 
employed, the Federal Surplus Relief 
Corporation announced. 

Cattle purchases will be made, by the 
AAA on the drought stricken farms. 
Animals unfit for food purposes will 
be destroyed. The number of cattle 
to be purchased has not: been decided. 
The Emergency Relief Corporation will 
transport cattle suitable for processing 
from the farms to the packing plants 
which are awarded contracts. It is 
expected that at least 200,000 head of 
cattle will be bought in drought 
affected regions. 

Few, if any, are looking for any im- 
mediate improvement in the statistical 

osition of lard, owing to the relatively 
arge hog marketings and the indica- 
tions of a routine trade of late. 

PORK—Market was rather quiet but 
steady at New York. Mess was quoted 
at $20.25 per barrel; family, $21.00 per 
barrel; fat backs, $15.00@17.00 per 
barrel. 

LARD—Demand was moderate and 
the market steadier at New York. 

me western was quoted at 4.30@ 
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4.40c; middle western, 4.10@4.20c; New 
York City tierces, 3%c; tubs, 6%c; re- 
fined continent, 44%4c; South America, 
4%c; Brazil kegs, 44%2c; compound, car 
lots, 744¢c; smaller lots, 7c. 

At Chicago, regular lard in round 
lots was quoted at 2%4c over new May; 
loose lard, 55c under new May; leaf 
lard, 50c under May. 

BEEF—Market was moderately ac- 
tive but steady at New York. Mess 
was nominal; packer, nominal; family, 
$12.00@13.50 per barrel; extra India 
mess, nominal. 








See page 32 for later markets. 








CANADIAN STORAGE STOCKS. 


Cold storage stocks of meat in Can- 
ada on May 1, 1934, with comparisons, 
are reported as follows by the Domin- 
ion Live Stock Branch: 


Apr. 1, 
1934. 
Ibs. 


May 1, 
1933. 
lbs. 
8,849,520 9,766,761 7,632,335 
rk 32,022,194 30,937,583 39,008,777 
Mutton and lamb.. 1,923,193 


2,800,151 1,059,967 - 


LARD AND MEAT EXPORTS. 


Exports of lard, bacon and hams 
through the port of New York during 
the first four days of the current week 
totaled 3,384,909 lbs. of lard and 
194,500 Ibs. of meat. 


Lard exports from the United States 
for the full week ended May 26 totaled 
7,752,435 lbs. against 10,250,340 for the 
same period in 1938. For the packer 
year to date, exports of lard have 
totaled 223,992,202 Ibs. against 286,004,- 
261 Ibs. in the 1933-32 period. 


Bacon and ham exports for the week 
ended May 26 totaled 1,512,550 Ibs. 
against 520,500 Ibs. a year earlier. For 
the year to date, exports of these prod- 
ucts totaled 87,956,480 lbs. against 
43,289,600 Ibs. from November 1, 1932, 
to May 27, 1933. 


fe —- 
MEAT TRADE IN MAY. 


The livestock and meat trade during 
May was featured by a brisk demand 
for most smoked meats, with conse- 
quent advances in prices, and by an 








Hog Cut-Out Values Improve 


A lower average hog market and 
steady to slightly higher prices for 
fresh pork cuts resulted in bettering 
hog cut-out values during the first four 
days of the week, particularly on the 
lighter and medium weight averages. 
Cut-out values on the heavy averages 
do not show up as well as a week 
earlier. 


Receipts of hogs at Chicago for the 
first four days of the week totaled 103,- 
000 head, compared with 114,879 head 
for the same period a week earlier. 
While consumer demand for product 
was somewhat better, it was not strong 
enough to offset heavy receipts and hot 
dry weather over the Central West. As 
a result hog prices slumped again, 
this being the thirteenth consecutive 
week to see a reduction. 


Top prices of hogs at Chicago for 
the first four days of the week was 
$3.75, paid on Thursday for 240- to 
280-lb. weights. Average price slipped 
from $3.40 on Monday to $3.35 on 


Regular hams 

Picnics 

Boston butts 

Pork loins 

Bellies, light 
Bellies, heavy 

Fat backs 

Plates and jowls .... 
Raw leaf 

P. S. lard, rend. wt 
Spare ribs 

Regular trimmings 
Feet, tails, neckbones 


Total cutting value (per 100 lbs. live wt.).. 


Total cutting yield 


Thursday, 10c under the same day last 
week. Heavy, well-finished heavy hogs 
were scarce and in demand. Many 
light, unfinished hogs were in the runs. 


Receipts of hogs at the 7 principal 
markets of the country during the first 
four days of the “ak totaled 293,000 
head, compared with 364,000 head a 
week earlier and 303,000 head during 
the same period a year ago. All mar- 
kets appear to be overstocked with 
lightweight, under-fed hogs. Prime 
hogs are scarce at all points. 


Some packers believe this heavy 
liquidation of hogs at all leading mar- 
kets spells a shortage of pork this fall 
and winter. This has resulted in a 
somewhat better feeling in the lard 
and meat futures markets and a lessen- 
ing of pressure in these directions. 

The following test, worked out on 
the basis of live hog costs and green 
product prices at Chicago, as shown in 
THE NATIONAL PROVISIONER DAILY 
MARKET SERVICE with average costs 
and credits shows a profit on the light- 
er averages and losses on the heavier. 


169 to 180 180 to 220 220 to 250 250 to 300 
lbs. Ibs. Ibs. Ibs. 


$1.73 
‘85 


$6.06 


68.00% 69.00% 70.50% 


Crediting edible and inedible offal values to the above totals and deducting from these the 
value of well finished live hogs of the weights shown, plus all expenses, including the process- 
iug tax of $2.25 per cwt., the following results are secured: 
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WESTERN PIPE & 
STEEL CO. OF 
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All Types of Equipment 
for Packing Plants 


a specialty of all kinds of 


pans—perforated or plain—for packing- 
houses. Send your drawing for prices. 
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unusually good trade in cooked hams, 
says the Institute of American Meat 
Packers in its monthly review of the 
livestock and meat trade situation. 


Compared with the first of the 
month, prices of most smoked hams are 
from 8 to 22 per cent higher at pres- 
ent; prices of fresh pork are 6 to 21 
per cent lower, and prices of beef are 
from 2 to 16 per cent higher. Prices 
of dressed lamb showed little change. 
Prices of hogs continued to decline dur- 
ing May, reflecting the increase in re- 
ceipts and the relatively poor demand 
for fresh pork products. Prices of the 
better grades of steers improved early 
in May, but declined later, and prices 
of all grades were lower at the close 
than at the opening. With a weak de- 
mand for dressed lamb, prices dropped. 


CANADIAN MEAT EXPORTS. 


Considerable increase is shown in the 
export of bacon from Canada to Great 
Britain during April, 1934, compared 
with the same month a year ago. Bacon 
exports totaled 10,192,800 lbs. during 
the month and 3,704,900 lbs. a year 
previous. 


Total exports of meat products from 
Canada for April, 1934, compared with 
the same month a year ago, are as 
follows: Beef, April, 1934, 208,300 
Ibs.; April, 1933, 112,000 lbs. Bacon, 
April, 1934, 10,234,700 lbs.; April, 1933, 
3,817,400 lbs. Pork, April, 1934, 197,- 
400 lbs.; April, 1933, 246,200 lbs. 
Mutton and lamb, April, 1934, 18,700 
Ibs.; April, 1933, 18,800 lbs. Lard, 
April, 1934, 12,500 lIbs.; April, 1933, 





M&M HoG 


A single M & M Hog meets 
all grinding requirements of l y 
rendering plants. Takes fats, 
bones, carcasses, viscera, etc. 

Reduces everything to uni- 

form degree of fine- 

ness at low operating 

cost! Let us analyze 

your requirements and 

make cost-cutting rec- 

ommendations. Write! 


MITTS & MERRILL 
Builders of Machinery Since 1854 | 
1001-51 8. Water St., Saginaw, Mich. 





BUILDS PROFITS! 


Saves steam, power, 
labor, space. Increases 
melter capacity. Makes 
ground product give up 
fat and moisture readi- 


Cuts operating 
costs! 


OUR 80th 
ANNIVERSARY 





Founded 1834 + 
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Grinding 
Pays Mo PC... the Sedman Way 


144,500 lbs. Lard compounds, April, 
1934, 40,000 lbs.; April, 1938, 37,000 


ee 


CANADIAN MEAT IMPORTS. 


Meat imports into Canada from the 
United States and total imports for 
April, 1984, with comparisons, are re- 
ported by the Dominion Live Stock 
Branch as follows: 

Total 
Apr., 
1933. 
lbs. 
1,075 


25 esas 
116,571 
8 


Crachlings, Bones. 
Dried Blood, lanhage. 
and other By-Products 


TEDMAN’S 2-SiAce Hammer 
\J Mills reduce cracklings, ex- 
peller cake, bone, meat scrap, 
dried blood, etc., to any finences 
desired—in one operation—by the 
2-Stace method of grinding. Nine 
sizes—requiring 5 to 100 H.P.— 
capacities 500 to 20,000 pounds 
per hour. Write for catalog 302. 


-TEDMAN: S Machine Works 


Aurora, INDIANA-— u.s.A.- 
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Tallow and Grease Markets 


TALLOW—Considerable activity for 
poth domestic and export developed in 
the tallow market at New York the 
past week. The undertone was some- 
what easier, extra f.o.b. selling at 3%c. 
Towards the middle of the week the 
market took on a slightly better tone. 
It was estimated that 800 to 900 long 
tons, or around 2,000,000 Ibs., of slight- 
ly better than extra had been worked 
for export at 3% @3%c f.a.s. 

In the domestic market it was figured 
that upwards of 1,000,000 lbs. changed 
hands. As a result of this business, 
bulk of the surplus pressing on the 
market appeared to have been taken 
care of, and some producers were a 
little firmer in their ideas. 

At New York, special was quoted at 
3%c; extra, 34c f.o.b.; edible, 44@ 
4%. 


At Chicago, demand for tallow con- 
tinues rather slow on nearby stuff. 
fair interest was displayed in last half 
of June and July. The market was 
barely steady on the whole. Edible 
was quoted at 4c; fancy, 3%c; prime 
packer, 33%4c; No. 1, 34c; No. 2, 3%c. 

At the London tallow auction 1,145 
casks were offered and 285 were sold. 
Mutton tallow brought 21@22s, un- 
changed from last sale; beef tallow 
18s@12s 6d, unchanged; mixed tallow 
16s 64@18s, unchanged. 

At Liverpool, Argentine beef tallow, 
May-June shipment, was unchanged for 
the week at 18s, while Australian good 
mixed at Liverpool, May-June ship- 
ment, was unchanged at 18s 3d. 

STEARINE — Market was rather 
quiet but steady at New York the past 
week. Oleo was quoted at 5%c plant. 
Interest was routine. At Chicago, mar- 
ket was also slow but steady. Oleo was 
quoted at 5c. 

OLEO OIL—Trade was moderate, 
but the market was very steady. Extra 
at New York was quoted at 54@5%c; 
prime, 5@5%c; lower grades, 4%c. 

At Chicago, market was rather quiet 
but steady. Extra was quoted at 5%c. 








See page 82 for later markets. 








LARD OIL—Market was routine but 
steady the past week. Extra at New 
York was quoted at 8c; extra No. 1, 
7%c; No. 1, 74%4c; No. 2, 7c; prime, 
9%c; winter strained, 8c. 

NEATSFOOT OIL — Demand was 
moderate, but the market ruled steady 
at New York. Cold pressed was 
quoted at 16%4c; extra, 8c; No. 1, 7%4¢; 
pure, 12c. 

GREASES—A moderate amount of 
activity featured the market for 
greases at New York. Last business 
in yellow and house was reported at 

%¢, or somewhat easier than the pre- 
vious week. The easing in tallow, 
forced marketing of cattle due to 
droughty conditions and a rather lim- 
ited consumer demand had an adverse 
Influence on grease prices. 

The tallow situation was reported as 
showing some improvement and with 
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pane rather steadily held at the new 
evels, there was a tendency in some 
quarters to look for a slightly better 
market. 

At New York, yellow and house were 
quoted at 3%@3%c; A white, 34%@ 
35gc; B white, 334@3%4c; choice white, 
356 @4c. 

At Chicago, demand for greases for 
nearby shipment was slow, but a fair 
demand for June and July was re- 
ported in the market, although some- 
what under the last trading levels. At 
Chicago, brown was quoted at 3c; yel- 
low, 34% @3%c; B white, 34%c; A white, 
8%c; choice white, all hog, 35c. 


aed 


By-Products Markets 
Chicago, May 31, 1984. 
Blood. 


Market continues quiet. 
reported were at $2.00. 


Last sales 


Ground 
Unground 


Digester Feed Tankage Materials. 

Offerings in limited way at $1.75@ 
1.85, a slightly better tone apparent. 

Unit Ammonia. 
Unground, 10 to 12% ammonia. .$1.75@1.85 & 10c 
Unground, 8 to 10% ammonia.... 2.00@2.10 & 10c 
Liquid stick @1.50 
Dry Rendered Tankage. 

Demand somewhat better and prices 

a little higher. 


Hard pressed and exp. unground per 
unit protein -45@.45144 
Soft prsd. pork, ac. grease & quality, 


@25.00 


Packinghouse Feeds. 


Little change.in this market. Demand 
appears somewhat better. 
Per Ton. 
28.00 
32.50 


27.50 
82.00 


Digester tankage meat meal 

Meat and bone scraps, 50% 

Steam bone meal, 65%, special feed- 

ing, per ton 

Raw bone meal for feeding 
Fertilizer Materials. 

Market continues more or less inac- 

tive. 

High grd. tankage, ground, 10@12% 

GEE.  cacstesscdsocreoteeeswseewe $1.90@2.00 & 10c 
Bone tankage, low gd., per 
b ey 
2.00 


Bone Meals (Fertilizer Grades.) 
This market largely nominal. 

Steam, ground, 3 & 50 $18.00@19.00 
Steam, unground, 3 & 50 15.00@16.00 
Horns, Bones and Hoofs. 

Some inquiries developing, but mar- 
ket continues slow. 


Horns, according to grade 
Mfg. shin bones J 
Cattle hoofs 25.00@30.00 
Junk bones 15.00@16.00 


(Note—Foregoing prices are for mixed carloads 
of unassorted materials indicated above.) 


Gelatine and Glue Stocks. 
Market steady with last week. 


Per ton 
12 


ungrd., 


$60.00@90.00 
55.00@85.00 


Kip stock 

Calf stock 

Sinews, pizzles 

Horn piths 

Cattle jaws, skulls and knuckles.... 
Hide trimmings (new style) 

Hide trimmings (old style)..... ° 
Pig skin scraps and trim, per Ib.... 


@12.00 
@15.00 


22.50@23.50 


@15.00 
16.00@17.00 


Animal Hair. 


Market steady and demand fair. 
Summer coil and field dried 
Winter coil dried 
ieee, black, —. per lb 

ocessed, grey, nter, Ib 
Cattle switches, each* = 

*According to count. 

—_g@—_ 

EASTERN FERTILIZER MARKETS. 


(Special Report to The National Provisioner.) 


New York, May 30, 1934. 
Ground dried blood sold at $2.25 per 


unit, f.o.b., New York, for prompt and 
June shipment. 


Unground tankage sold at $1.90 and 
10c f.o.b., local producing points, and 
the demand for tankage is very light 
as the spring season around here is 
about at an end. 

Other materials such as bone meal, 
fish scrap and nitrate of soda remain 
unchanged in price, but sulphate of 
ammonia is offered at lower prices and 
stocks are above normal for this time 


of the year. 
~ fo 
SLIGHT GAIN IN WOOL MARKET. 


The Boston wool market continues 
quiet, but some gain in confidence is 
seen. A little business is being done 
by some dealers in several grades of 
new fleeced wools. 


Wools were quoted during the week 
as follows: 
Domestic Fleeces, 

Ohio 

Ohio 

Ohio 


grease basis— 
& Penn., fine clothing 

& Penn., 
& Penn., 


31 
%-blood, combing... .30 
& Penn., -blood clothing 28 
& Penn., ? combing 


& Penn., 
& Penn., % 
» ™ combing 
Yerritory, clean basis— 
DO GH sndhaweiue den oissseesecus 82 
Fine, fine French, combing 
Fine, fine medium, clothing 
14-blood, 
86-blood, 
14 -blood, 
Low, %4-blovud 
Texas, clean basis— 
Choice, 12 months 
Average, 12 months 
Fine, 8 months 


Re sa6e0cne 31 


California, clean basis— 
Northern 
Southern 


MEAT IMPORTS AT NEW YORK. 


Principal meat imports at New York 
for the week ended May 26, 1984, were 
as follows: 


Point of 
origin. Commodity. 


Argentine—Canned corned beef 
Canada—Bacon 

England—Potted meats 
Germany—Hams 

Germany—Sausage 

Italy—Bouillon cubes 
Poland—Sausage 

Switzerland—Bouillon cubes .......... 


~-——4f%e—-— 


LARD AND GREASE EXPORTS. 


Exports of lard from New York City, 
May 1, 1934, to May 29, 1934, totaled 
21,314,829 lbs.; tallow, 520,000 Ibs.; 
greases, 22,000 lbs.; stearine, 364,000 Ibs. 
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“PRAGUE POWDER” CURE 


Hastens Your Marketing Possibilities 
L L) 


PRAGUE POWDER 


Is not a Mechanical Mixture 
It is not a Ground Mechanical Mixture 
It is an 
AGE-ACTING PICKLE, DRIED 
A Long Step Toward Perfection 











Fresh boned 
Hams i 
7 to 10 days ' CKIE be Made under 
Fresh regular ‘ Griffith’s 
Hams for smoking |}; = Patented 
16 to 20 days Process 
Bologna Meats ras PS U. S. Patent 
(according to size ~y J No. 1,950,459 
of pieces) 
1 to § days 





LET US REASON TOGETHER 


PRAGUE POWDER If Meats Can Be Cured Better with 


Not a Mechanical Mix PRAGUE POWDER, why not adopt the 


“PRAGUE POWDER” Method 
Meets B. A. I. Requirements 


PRAGUE POWDER is 
“America’s Perfect Cure’”’ 


Griititn Laboratories 
1415 W. 37th STREET CHICAGO, ILL. 


European Offices 
6 Love Lane, Wood Street, London 7-A Pim Street, Dublin 











“PRAGUE POWDER” has a tolerance not found in old 
style mixed cures. “PRAGUE POWDER” process converts 
the nitrates to do the work of nitrites but the slowness of 


nitrates is continued with the quick coloring effects of 
Sie eet of 6 Bae stalin nitrites. “PRAGUE POWDER” cure is mild, sweet and 


no difference in curing time 
Re oo | cone Ay 1 Di — flavory—no bitterness—no burning. The consuming public 


will appreciate “PRAGUE”’-Cured Hams. 
(IEG aR a RE ES 
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 REPUBLIC’S PERFECTED 
STAINLESS STEEL 


Licensed under Chemicol Foundation Patents Nos. 


F CONSIDER NO OTHER MATERIAL AFTER THIS 
EXPERIENCE WITH ENDURO” Says Mr. P STASIUK 


“After fussing for years with unsatisfac- 
tory materials, I installed these ENDURO 
cookers almost a year ago”, says Mr. Stasiuk, 
large bologna manufacturer, New York 
City. “They look just like new today; for 
the material never discolors and is a cinch 
to keep clean. I am convinced that stain- 
less ENDURO is the safest for cooking, and 
I wish all my equipment were made of this 


metal”. © Right you are, Mr. Stasiuk! 


1316817 and 1339378. twouro is sold only through 


Republic Soles Offices 


Week ending June 2, 1934 


and Authorized Distributors 


CENTRAL ALLOY DIVISION... MASSILLON, 


REPUBLIC STEEL CORPORATION 


GENERAL OFFICES =Ss_Rizs— YOUNGSTOWN, OHIO 


ENDURO is the safest, most economical 
metal for cookers; also for all other metal 
equipment which comes in contact with 
the product. Leading provisioners every- 
where have found this to be true; whether 
the equipment be cookers, scalding tanks, 
tables or conveyor pans. ENDURO resists 
corrosion, and remains safe and serviceable 
for a life-time. Write to Republic for com- 


plete information on this life-time metal. 


Reg. U. S. Pat. Off. 





FAIR DEAL FOR MARGARINE. 
(Continued from page 17.) 
‘Margarines are wholesome mixtures of 
fats. with milk. They are today pre- 
pared in a sanitary manner. They are 
readily digestible. They are rich in 
energy. They are reasonable in price. 
They supplement the most abundant 
other components of the usual diet, 
namely, breadstuffs. Discriminatory 
taxation of such products is utterly 
unwarranted as a measure of justice. 
It is a political and legislative trick in 
the interest of competitive foods. It is 
an unfair scheme to bring benefit to 
one agricultural group at the expense 
of another. It is not in the pubilc in- 
terest to cast unwarranted suspicion 
upon the wholesomeness of a useful 

food.’ ” 
Objectives of the Bill. 

The Smith-Kleberg bill is character- 
ized by the Institute of Home Grown 
Fats and Oils, of which the Institute 
of Cottonseed Oil Foods is a member, 
as having two objectives, as follows: 

First, to provide a cheap, palatable, 
wholesome, and nutritious table spread 
for that portion of our population which 
cannot and does not buy butter. It has 
been estimated that approximately 1/3 
of our population cannot buy butter 
because of the price. Many of these 
people cannot buy margarine because 
there is no retail distribution due to the 
federal licenses imposed on the retail 
dealer. 


Second, to provide a market for the 
wholesome animal fats and vegetaple 
oils produced by the farmer. As late 
as 1916, 99% of the fat used in mar- 
garine was domestic fat; in 1933, 82.4% 
was imported oil. This constitutes a 


serious menace to the American market 
for beef, pork fat, cottonseed oil, pea- 
nut oil, corn oil, and other home grown 
fats and oils. 


WANTS OIL TAX RECONSIDERED. 


Reconsideration of the excise tax on 
cocoanut oil has been asked by Presi- 
dent Roosevelt on the ground that this 
provision of the general revenue act 
violates the “spirit and intent” of the 
Philippines independence act. The 
cocoanut oil tax of three cents a pound 
was adopted after the Senate had re- 
duced a House proposal of five cents a 
pound. It is contended by agricultural 
and livestock interests that importa- 
tions of oil from the Philippines com- 
pete with home produced fats and oils 
which are subject to a processing tax, 
in most cases, under the agricultural 
adjustment act. 


VEGETABLE OIL EXPERT DIES. 


Dr. David Wesson, food chemist, 
noted particularly for his investigations 
in vegetable oils and the development 
of —— for producing vegetable 
cooking oils and compound, died from a 
heart ailment in his home in Montclair, 
N. J., on May 22. He was the origina- 
tor of the process for producing the 
cooking oil which bears his name, and 
was considered the dean of vegetable 
oil experts of the country. He had long 
contended that synthetic meat made 
from cottonseed meal would be as nour- 
ishing and tasty as the real article. He 
was engaged in experiments to produce 
such a food at the time of his death. 


——_%—_— 
MILL ENGINEERS TO MEET. 


The eleventh annual convention of 
the Tri-State Cottonseed Oil Mill Su- 
perintendents Association will be held 
in Memphis, Tenn., June 14 to 16. 
Among the subjects to be discussed in 
the various sessions are the following: 
Insurance and care of mill insurance 
rates, recovery and its meaning to the 
cottonseed oil industry, separation, heat 
conveyance, electric current and its use 
in the cottonseed industry and mill 
painting. 

As usual there will be an exhibit of 
cottonseed oil mill machinery and sup- 
plies, more manufacturers and dealers 
than usual having signified their inten- 
tion of having their products on dis- 
play. 
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OVERPRODUCTION OR UNDERCONSUMPTION? 
Per capita consumption of butter in 1932 was 17.8 lbs. and of margarine 1.6 Ibs., 


a total of 19.4 lbs. 
is 36 lbs. 


An adequate diet of table spreads, according to food experts, 
In the deficit of 17 lbs. per capita is a potential market for the billion 


or more pounds of domestic animal and vegetable fats produced annually. 
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COTTON OIL TRADING. 


COTTONSEED OIL—Store oil de. 
mand at New York was moderate, but 
prices were steady with futures; South. 
east and Valley crude, 4% @4\¢; 
Texas, 4c nominal. 


Market transactions at New York: 


Friday, May 25, 1934. 
the —Closing— 
Sales. High. w. Bid. Asked 


See HNe ov & 


Sales, including switches, 90 con. 
tracts. Southeast crude, 4%c nom. 


Saturday, May 26, 1934. 


& sae 
Bid 
Bid 
510 
518 
530 
538 
546 
550 a 556 
Ss, 7 con- 
Southeast crude, 4%c nom. 


Monday, May 28, 1934. 


5 528 525 
1 584 534 


tracts. 


including switches, 21 con- 
Southeast crude, 4%c nom. 


Tuesday, May 29, 1934. 


24 537 532 
2 543 540 


Sales, 
tracts. 


including switches, 44 con- 
Southeast crude, 4% @4e. 


Wednesday, May 30, 1934. 
HOLIDAY—No market. 


Thursday, May 31, 1934. 
5138 516 a 519 
535 538 a 540 
544 a 547 
562 560 559 a 560 








See page 32 for later markets. 








TEXAS CRUSHERS CONVENTION. 

The Texas Cottonseed Crushers As- 
sociation will hold its annual conven- 
tion in Galveston, June 18 and 19. It 
is announced as a “special good-time 
get-together.” 

J —-— 
HULL OIL MARKETS. 

Hull, England, May 29, 1934.—(By 
Cable.)—Refined cottonseed oil, 15s 6d; 
Egyptian crude cottonseed oil, 13s 6d. 
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Vegetable Oil Markets 


Trade Moderately Active — Market 
Easier—Liquidation and Hedge Seli- 
ing Factors—Favorable New Cotton 
Progress Checks Buying — Cash 
Trade Moderate—Crude Featureless 
—Grain Strength Checked Declines. 


Operations in the New York cotton 
oil futures market were on a fair scale 
the past week, but September forward 
sold into new low ground for the sea- 
son. Scattered commission house liqui- 
dation and hedge selling, inspired by 
satisfactory new crop progress, a bare- 
ly steady cotton market, and lack of 
independent feature in oil itself ac- 
counted for the market’s action. Buy- 
ing power was limited mostly to scale- 
down profit-taking and some new com- 
mission house buying on resting or- 
ders. 

Routine conditions in cash oil had 
little or no influence on the market, 
while at no time did the western lard 
market display any particular strength. 
Selling pressure in oil subsided some- 
what on the decline, and a modest rally 
subsequently materialized. This was 
influenced by the strength in the grain 
markets, due to a continuation of the 
serious drought conditions over a large 
part of the grain raising territory. 

The market was aided to some extent 
by the President’s message to Con- 
gress on cocoanut oil and subsequent 
reports from Washington. The Presi- 
dent urged reconsideration of the 
Philippine cocoanut oil tax in order 
that the subject may be studied further 
between now and next January and in 
order that the spirit and intent of the 


Independence Act be more closely fol- 
lowed. 


Market Outlet Narrow. 


Private advices from Washigton in- 
dicated that leaders in Congress would 
“shelve” the message, the indications 
being that if a vote was forced at the 
present time the cocoanut oil tax would 
be retained. 


At no time did broad outside inter- 
est develop in the market. The uncer- 
tainties of silver are still hanging over 
the market to some extent, and a more 
or less general attitude is in evidence 
to go slow pending developments. Gov- 
ernmental efforts at raising prices of 
lard and hogs had very little effect. 
Marketing of cattle was again forced 
the past week by the acute dryness and 
the water shortage in many sections of 
the country. 

_ The deterrent to bullish operations, 
in the main, was the satisfactory re- 
ports from most areas of the South 
regarding the new crop. Some sections 
of the belt complained of cool weather, 
particularly cool nights, and a few sec- 
tions had too much moisture but as a 
whole, the crop appeared to be pro- 
gressing favorably with of course the 


trying periods of growth still to be 
gone through. 


The first private estimate of the cot- 


Week ending June 2, 1934 


WEEKLY REVIEW 


ton crop placed the condition at 73.4 

per cent, compared with a 10-year aver- 

age of 71 per cent; acreage, 28.2 per 

cent less than last year, or 29,352,000 

acres, against 40,852,000 acres a year 

ago; indicated crop, 11,170,000 bales. 
Cash Trade Routine. 

A crop the size of the latter would 
unquestionably strengthen the statisti- 
cal position of oil considerably during 
the next 12 months, but a larger crop 
than the figure indicated would be 
looked upon adversely. An outturn be- 
low the present indication would be 
bullish. 

Cash trade was reported mostly rou- 
tine and on the whole moderate the 
past week. As a result, there is a 
tendency to look for comparatively dis- 
appointing May cottonseed statistical 
figures. The crude markets were very 
quiet and more or less nominal during 
the week, with the Southeast and Val- 
ley at 4% @4%c; Texas, 4c. 

The lard situation continued to come 
in for much comment in oil quarters, 
as the hog runs continue large. As a 
result, no particular strengthening in 
the statistical position of lard is antici- 
pated in the near future. 

COCOANUT OIL—A distinct easing 
in prices and a message to Congress 
from the President urging reconsidera- 
tion of the Philippine cocoanut oil tax 
featured the market the past week. 
Notwithstanding the President’s mes- 
sage, reports from Washington indi- 
cated that Congressional leaders were 
not likely to take any action on the re- 
consideration of the tax. Indications 
are that a vote taken at this time would 
result in the tax being retained. 

At New York, the market was off 
%c from the recent levels and quoted 
at 2%c asked. Buyers were bidding 








SOUTHERN MARKETS 


New Orleans 
(Special Wire to The National Provisioner.) 


New Orleans, La., May 31, 1934.— 
Cotton oil futures were listless and un- 
changed. Crude was steady at 4%c lb. 
for Valley and 3.95c lb. for Texas, with 
offerings light. Bleachable was dull at 
45gc lb., loose New Orleans. With high- 
er corn and lard, holders are expecting 
substantially higher prices later for all 
cottonseed products, aided by small cot- 
ton crop. 


Memphis 
(Special Wire to The National Provisioner.) 


Memphis, Tenn., June 1, 1934.—Crude 
cottonseed oil 4c lb.; forty-one per cent 
protein cottonseed meal, $22.50; loose 
cottonseed hulls, $8.00. 


Dallas 
Special Wire to The National Provisioner. 
Dallas, Tex., May 31, 1934.—Prime 


cottonseed oil, 4c lb.; forty-three per 
cent meal, $25.00; hulls, $11.00. 


under the market and interested at 2@ 
2c. 

CORN OIL—A fair trade was re- 
ported in this market at 45c Chicago, 
with further offerings. Buyers were 
showing interest at slightly below last 
business. 

SOYA BEAN OIL—Demand was re- 
ported slow and the market quiet and 
unchanged at 542 @6c f.0.b. West. 

PALM OIL—Trade was small and 
the market generally without feature. 
Prices were quoted steadily. At New 
York, spot Nigre was called 3% @3%4c; 
shipment, 3c; Sumatra, 2.60c tanks, and 
2.80c bulk for shipment. 

PALM KERNEL OIL—Interest ap- 
peared small. The market was dull 
and quoted at 2%@2%c bulk in bond 
New York. 

OLIVE OIL FOOTS—Demand was 
rather limited. The market was re- 
ported a little stronger in tone and 
quoted at 74@7%c New York. 

renames OIL—Market nomi- 
nal. 

SESAME OIL—Market nominal. 


PEANUT OIL—The market was 
quiet and more or less routine and 
quoted at 5c nominal f.o.b. southern 


mills. 
ee ee 
MARGARINE MATERIALS USED. 


Oleomargarine produced and ma- 
terials used in manufacture during 
April, 1934, with comparisons: 


Ingredients of — Apr., 1933, 
Uncolored Margarine: ibs. Lbs. 

Butter 

Cocoanut oil 

Corn oil 


Oleo oil 

Oleo stearine .. 
Oleo stock 

Palm oil 

Peanut oil 

Salt 

Coda (benzoate of) 
Soya bean oil 





Ingredients of Colored 
Margarine: 

Cocoanut oil 

Color 


Neutral lard 
Oleo oil 





301,843 
Total ingredients for colored 
and uncolored 20,155,204 22,717,740 


OLEOMARGARINE TAXES. 


Taxes paid on oleomargarine during 
April, 1934, compared with the same 
month a year ago are reported by the 
U. S. Bureau of Internal revenue as 
follows: : 

Apr.,1934. Apr.,1933. 
Oleomargarine, excise taxes..$43,731.85 $49,215.18 
Oleomargarine, special taxes.. 4,942.01 4,618.64 


$48,673.86 $53,833.82 
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Week’s Closing Markets 

















FRIDAY’S CLOSINGS 


Provisions. 


Hog products developed strength the 
latter part of the week on commission 
house buying, strength in grain, and 
the drought situation. Hogs were ir- 
regular; top $3.65. 

Cottonseed Oil. 

Cotton oil was more active and firm- 
er with allied markets, increased out- 
side buying, strength in grains, a bet- 
ter lard market, and firmer crude; 
Southeast and Valley, 4%c lb. bid; 
Texas, 4c Ib. bid. Cash trade was quiet. 

Quotations on bleachable cottonseed 
oil at New York Friday noon were: 
June, $5.05b; July, $5.24@5.30; Aug., 
$5.28@5.38; Sept., $5.47; Oct., $5.55; 
Nov., $5.55@5.66; Dec., $5.70@5.71. 


Tallow. 
Tallow, extra, 344c Ib. f.o.b. 
Stearine. 
Stearine, 5%c lb. plants. 
Friday’s Lard Markets. 


New York, June 1, 1934. — Lard, 
prime western $4.60@4.70; middle 
western, $4.40@4.50; city, 4%c; re- 
fined Continent, 44%@4%c; South 
American, 454@4%c; Brazil kegs, 4% 
@4%c; compound, car lots, 7%c. 


Xd 


CHICAGO PROVISION STOCKS 


Stocks of meat and lard on hand in 

Chicago on May 31, 1934: 

May 31, Apr. 30, May 31, 
1934. 1934. 1933. 

All kinds of 
barreled pork, 
bris. 

P. S. lard, made 
since Oct. 1, 
"33, Ibs. 48,993,204 

P. S. lard, made 
Oct. 1, '32, to 
Oct. 1, "F os 

Other kinds of 
lard, Ibs. ... 

D. S. Cl. bellies, 
made_ since 
Oct. 1, '33,Ibs. 

D. S. Cl. bellies, 
made previous 
to Oct. 1, ’33 

D. S. rib bellies, 
made_ since 
Oct. 1,’33, Ibs. 

Extra short clear 
sides, made 
since Oct. 1 
*33, Ibs. 

Dry salted short 
fat backs, lbs. 

Dry salted 
shoulders, Ibs. 

Sweet pickled 
hams, lbs. .. 

Sweet pickled 
skinned hams, 
M  cesconsas 24,977,631 

Sweet pickled 
bellies, Ibs. .. 23,825,443 

Sweet pickled 
Californias or 
picnics, Sweet 
pickled Boston 
shoulders, lbs. 

Sweet pickled 
shoulders, Ibs. 

Other cuts o 
meats, Ibs.... 


18,198 17,230 


18,522 
52,819,978 31,450,921 


57,082,934 
10,464,242 


55,453,739 


12,652,983 12,583,954 


15,808,908 16,245,608 11,402,221 


191,400 


1,763,651 2,316,236 
2,200 

2,749,001 3,167,894 

77,121 95,000 


20,707,362 22,052,130 


2,800 


4,064,670 


22,624,897 


23,127,817 
26,212,989 


29,738,096 


24,251,673 


10,003,980 
66,000 
7,263,177 


Total cut 
meats, Ibs. 


10,076,889 
38,000 
7,495,559 


14,065,293 
108,200 
6,097,787 
. 107,435,874 115,093,744 110,022,910 
<r 
TRIMMING OFF THE PROFITS. 


Do your men trim the profits off your 
pork loins? Read chapter 6 of “PorK 
PACKING,” The National Provisioner’s 
latest book. 
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GERMAN HOGS AND LARD. 


Top hogs at Berlin were quoted at 
$11.67 per cwt. on May 16, compared 
with $10.95 a week earlier and $6.81 at 
the same time last year. Lard in tierces 
at Hamburg was quoted at $12.63 com- 
pared with $12.69 a week earlier and 
$8.51 on May 17, 1933. 

SS 


ARGENTINE BEEF EXPORTS. 


Cable reports of Argentine exports 
of beef this week up to June 1, 1934, 
show exports from that country were 
as follows: To the United Kingdom, 
24,821 quarters; to the Continent, 100. 
Exports the previous week were: To 
England, 162,512 quarters; to Conti- 
nent, 26,021. 


CASINGS IMPORTS AND EXPORTS. 


Imports and exports of casings dur- 
ing March, 1934, with countries of 
origin and destination, are reported by 
the Bureau of Foreign and Domestic 
Commerce as follows: 


IMPORTS. 
Weasands, 
Sheep, bladders, 
intes- 
. tines. 
Ibs. 


Rumania 
United Kingdom 
Canada 
Argentina 
Brazil 

Chile 
Uruguay .... 
Br. India .. 
China 

Iraq 

Persia 

Syria 

Turkey 
Australia 


10,244 


New Zealand 
Morocco 
Others 
10,794 613,225 

Sheep, lamb and goat casings im- 
ported during March were valued at 
$829,951; weasands, bladders and intes- 
tines at $14,452 and other casings at 
$85,816. 

EXPORTS. 


Hog 
casings. 


Beef 
casings. 
Ibs. 


58,575 


Others. 


Belgium 
Denmark 


Uruguay .... 
Australia 

New Zealand . 
Un. of S. A 
Others 


Hog casings exported during the 
month were valued at $370,606, beef 
casings, $236,451 and other casings, 
$38,391. 

In addition to the above, 138 pounds 
of hog casings and 234 pounds of other 
casings were exported to Hawaii and 
1,356 pounds of beef casings were ex- 
ported to Puerto Rico. 


BRITISH PROVISION MARKETS, 
(Special Cable to The National Provisioner.) 


Liverpool, June 1, 1934.—Quotations 
unchanged for spot lard, balance of 
quoted contracts 6@9d lower; English 
cuts unchanged. Fair demand for 
hams; very poor demand for lard. Gen. 
eral provision market dull. 

Friday’s prices were as follows: 
Hams, American cut, 82s; hams, long 
cut, 84s; Liverpool shoulders, square, 
none; picnics, none; short backs, un- 
quoted; bellies, English, 76c; Wilt- 
shires, unquoted; Cumberlands, ex- 
hausted; Canadian Wiltshires, 80s; Ca- 
nadian Cumberlands, 68s. Spot lard 
was quoted 23s 9d. 

a 


LIVERPOOL PROVISION STOCKS, 


On hand June 1, 1934, estimated by 


Liverpool Trade Association: 
une 1, May 1, 
1934. 1934. 


249,984 or 
»408 
1,110 
1,474,816 
2,103,136 
181 

4,099 


June 

i 
ee, Te : i. .cancex 
Hams, Ibs. 
Shoulders, 

Butter, Ibs. 
Cheese, Ibs. ...... 
Lard, steam, tierces 1,469 
Lard, refined, tons. 4,546 


ee 


LIVERPOOL PROVISION MARKETS, 


Arrival of Continental bacon in the 
United Kingdom for the week ended 
May 16 totaled 53,273 bales, against 
51,316 the previous week and 71,687 in 
the same period a year earlier. Prices 
of first quality product at Liverpool, 
May 16, with comparisons: 

May 16, May 9, May 17, 
1934." 1934" 1983. 
$17.57 
19.01 


303,856 
1,068,144 
1,062,433 


1,434,048 
1,516 
1,780 


aineetek 1,513,568 
'2'259/936 


American green bellies 
Danish green sides 

Canadian green sides 16.31 
American short green hams.. 18.94 
American refined lard 5.59 


he 
N. Y. HIDE FUTURE PRICES. 


Saturday, May 26, 1934—Old Con- 
tracts—Close: June 8.60b; Sept. 9.30@ 
9.45; Dec. 9.60b; Mar. 9.95n; sales 1 
lot. Closing 10 lower. 

Standard—Close: Sept. 9.60@9.75; 
Dec. 9.85@9.90; Mar. 10.10@10.15; 
sales 37 lots. Closing 5@15 lower. 

Monday, May 28, 1934—Old Con- 
tracts—Close: June 8.40b; Sept. 9.15@ 
9.30; Dec. 9.45@9.60; Mar. 9.85n; sales 
10 lots. Closing 10@20 lower. 

Standard—Close: Sept. 9.60 sale; 
Dec. 9.70@9.80; Mar. 10.02 sale; sales 
36 lots. Closing unchanged to 15 lower. 

Tuesday, May 29, 1934—Old Con- 
tracts—Close: June 8.25b; Sept. 9.00@ 
9.06; Dec. 9.30@9.45; Mar. 9.75n; sales 
22 lots. Closing 10@15 lower. 

Standard—Close: Sept. 9.40@9.55; 
Dec. 9.70@9.75; Mar. 9.99 sale; sales 
51 lots. Closing unchanged to 20 lower. 

Wednesday, May 30, 1934—Holiday. 

Thursday, May 31, 1934—Old Con- 
tracts—Close: June 8.30b; Sept. 8.65@ 
8.75; Dec. 8.95@9.10; Mar. 9.50n; sales 
19 lots. Closing 5 higher to 35 lower. 

Standard—Close: Sept. 9.10b; Dee. 
9.35@9.45; Mar. 9.70@9.75; sales 4 
lots. Closing 29@35 lower. 

Friday, June 1, 1934—Old Contracts 
—Close: June 7.75n; Sept. 8.05@8.20; 
Dec. 8.35@8.50; Mar. 8.90n; sales 24 
lots. Closing 55@60 lower. 

Standard—Close: Sept. 8.55 sale; 
Dec. 8.90b; Mar. 9.30@9.35; June 9.50n; 
sales 61 lots. Closing 40@55 lower. 

Note—Standard June refers to June, 
1935, contracts. 
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Hide and Skin Markets 


Chicago. 

PACKER HIDES—tTrading is under 
way in the packer hide market. late 
this week at another half-cent decline. 
Total of about 45,000 hides have sold 
so far on this basis, three packers par- 
ticipating. 

The movement at the close of last 
week grew to a total of about 70,000 
hides, a fair week’s business. At the 
opening of this week, one packer sold 


a car heavy native cows at steady 
price. However, the weight of outside 
news, easiness in other commodity mar- 
kets, labor troubles and threats of labor 
troubles, together with uncertainty due 
to drought conditions, proved too heavy 
for the market to withstand. Buying 
interest has been light. 

As a consequence, just prior to the 
holiday mid-week, the local small pack- 
er association sold about 13,000 May 
hides at another half-cent off from last 
week’s prices. There appeared for a 
time to be a broader demand for hides 
at those levels and packers were slow 
to accept another decline. The recent 
entrance in the market of upper leather 
tanners has removed quite a bit of 
stocks suitable for their purposes from 
the market and within the next sixty 
days preparations should be under way 
for the Fall shoe run. 


Late this week, however, three pack- 
ers accepted business on the same basis 
as the association trading, or half-cent 
down from late last week; about 45,000 
hides sold this basis, and follow-up 
business appears to be somewhat dis- 
appointing. The premature slaughter- 
ing of cattle due to drought conditions 
will undoubtedly result in a scarcity of 
hides later on, but the present effect 
has been to weaken the market. 


Native steers sold at 9c; extreme 
light native steers quoted 8%c; butt 
branded steers 9c, nom.; Colorados sold 
at 844c. Heavy Texas steers sold at 9c. 
light Texas and extreme light Texas 
steers quoted 8c. 

Heavy native cows sold at 8c; light 
native cows quoted 8%c and slow; 
branded cows sold at 8c. Native bulls 
moved at 5%4c. 


SMALL PACKER HIDES—Local 
small packer all-weights of current 
take-off quoted in a nominal way around 
8@812c for native steers and cows and 
74%2@8c for branded; market has been 
neglected lately, due to the softness of 
the big packer market. Outside small 
packer lots quoted proportionately low- 
er, according to dating, take-off, etc. 

Local small packer association, just 
prior to the holiday, sold about 13,000 
May hides at a half-cent decline from 
previous week; 750 native steers sold 
at 9c, 750 Colorados 814c, car or two 
heavy native cows 8c, 6,000 light native 
cows 844c, 3,000 branded cows 8c. 

FOREIGN WET SALTED HIDES— 
South American market has been rather 
quiet recently. Following the holiday 
here, one sale of 4,000 Argentine frig- 
orifico steers to the United Kingdom 
and 2,000 to Germany were reported at 
57% pesos, equal to 9%c, cif. New 
York, as against 107sc paid about ten 
days back. 


Week ending June 2, 1934 


COUNTRY HIDES—The further de- 
cline in the packer hide market has, of 
course, resulted in lower quotations for 
country hides. However, prices of 
country stocks are at such levels at 
present that holders cannot afford to 
sell, except in the case of a distress car 
now and then. All-weights quoted 
around 6%@6%c, selected, delivered, 
for 48-lb. avg. trimmed hides. Heavy 
steers and cows 5%@6c, nom. Buff 
weights around 7c, trimmed, nom. Ex- 
tremes hardly quotable over 8@8%c; 
trimmed, although most holders would 
not sell that way. Bulls about 344c; 
glues about 4c. All-weight branded 
around 5@5%c, flat, less Chicago 
freight. 


CALFSKINS—Some sizeable trading 
is still awaited. to clarify the market 
on packer calfskins. One packer sold 
April production, about a car, early this 
week on private terms. A quiet sale of 
April calfskins was made in another 
direction at 13%c for northern point 
heavies, 914/15-lb. Last reported trade 
on April lights was at 11%4c, previous 
week. 

Chicago city calfskins sold off another 
half-cent this week; several cars 8/10- 
Ib. sold at 9c; sales of 10/15-lb. were 
made at 1lc, and more offered. Out- 
side cities, 8/15-lb., quoted around 10c 
top; mixed cities and countries 9@9%%c; 
straight countries about 8%c. Chicago 
city light calf and deacons sold at 70c. 


KIPSKINS—Early this. week, one 
packer sold 3,500 May native kipskins, 
all northerns, at 12c; another packer 
moved 4,000 to 5,000 May native kips 
also at 12e, steady prices.. Market 
easier at present. 

Chicago city kipskins quoted 9@9%%c, 
nom., as against sales at 1014c previous 
week, Outside cities about 9@9%c; 
mixed cities and countries 8%@9c; 
straight countries about 8c. 


HORSEHIDES—Offerings are fairly 
plentiful and market has an easier tone. 
Choice city renderers quoted $3.00@ 
3.35; mixed city and country lots $2.75 
@3.00; No. 2’s at 50c less. 


SHEEPSKINS—Dry pelts quoted 13 
@13%c for full wools. Production of 
packer shearlings has been rather light 
so far and demand has been sufficient to 
keep the market fairly steady; two cars 
sold this week at 75c for No. 1’s, 60c 
for No. 2’s, and 45c for clips. Small 
packer shearlings quoted about half- 
price. Pickled skins quoted about un- 
changed, around $3.6234@8.75 per doz. 
at Chicago for big packer skins; some 
improvement in quality recently and 
some killers’ ideas higher. Packer wool 
pelts around $2.00@2.15 per cwt. live 
lamb at Chicago, in a nominal way. 
Outside small packer wooled pelts 
quoted $1.30@1.40 each, nom.; spring 
lambs 40@50c each. 


New York. 


PACKER HIDES—No further activ- 
ity reported as yet in the New York 
market. One packer moved part of 
May production earlier, while couple 
were holding part of Aprils at last re- 
ports. Market quotable nominally 
around 9c for native and butt branded 


steers and 844c for Colorados, in line 
with western market. 


CALFSKINS—The calfskin market 
was fairly well cleaned up previous 
week in the active trade. At that time, 
collectors’ calf sold at 85c for 5-7’s, 
$1.10 for 7-9’s, and $2.00@2.05 for 
9-12’s; packers’ calf sold at 90c for 
5-7’s, $1.20 for 7-9’s, and $2.15 for 
9-12’s. Early this week, 4,000. packers’ 
9-12’s sold at $2.15, steady. 


— fo 


CHICAGO HIDE MOVEMENT. 


Receipts of hides at Chicago for the 
week ended May 26, 1934, were 3,514,- 
000 Ibs.; previous week, 3,388,000 lbs.; 
same week last year, 5,050,000 Ibs.; 
from January 1 to May 26 this year, 
102,498,000 lbs.; same period a year 
ago, 96,387,000 lbs. 


Shipments of hides from Chicago for 
the week ended May 26, 1934, were 
6,177,000 Ibs.; previous week, 5,994,000 
Ibs.; same week last year, 7,723,000 
Ibs.; from January 1 to May 26 this 
year, 121,447,000 lbs.; same period a 
year ago, 108,016,000 Ibs. 


or os 


WEEKLY HIDE IMPORTS. 


Imports of cattle hides at leading 
U. S. ports, week ended May 19, 1934: 
Week Ending New York. Boston. Phila. 
May 19, 
May 12, 
May 5, 
Apr. 28, 


May 20, 
May 13, 
180,151 
fe 


CHICAGO HIDE QUOTATIONS. 


Quotations on hides at Chicago for 
the week ended June 1, 1934, with com- 
parisons, are reported as follows: 


PACKER HIDES. 
Week ended Prev. Cor. week, 
s June 1. week. 1933. 

pr. 5 

strs. 9 @ 9%n 94%@10n 12 @12%n 
Hvy. nat. strs. @ 9 9 12 
9%n 12 


Hvy. Tex. strs. @9 
Hvy, butt Brnd’d 
9%n ey 
9n 11% 
@11% 


strs. @ 9n 
Hvy. Col. strs. 
Ex-light Tex. 
@ 8 
8% p11% 
Hvy. nat. cows 8 8ign 11y% 
Li. nat. cows 8i4n 9n 12 
Nat. bulls .. 5% 6% 10 lin 
Brnd’d bulls. 5n 54%@ 6 914@10n 
Calfskins ...114%@13% 11% 15 @17 
Kips, nat. .. 12 11441 D14 
<ips, ov-wt.10 lin 10% )13n 
7d. 9 10n 9% @12n 
, reg..70 @75 75 85 
Slunks, hris..40 @50 40 50 40 45 
Light native, butt branded and Colorado steers 
le per lb. less than heavies. 


CITY AND SMALL PACKERS. 
Nat. all-wts. 8 8144n 8%@ 9n 
Branded .... 74@ 8 
Nat. bulls .. 
Brnd’d bulls 
Calfskins ... 8 


114%n 


Slunks, hris.30 40n 30 


COUNTRY HIDES. 
Hvy. steers.. 
Hvy. cows... 
BEE ~cnweees 


Calfskins ... 
Ki 


ps 

Light calf..30 @ 
Deacons ....30 
Slunks, reg.. 
Slunks, hris. 
Horsehides . 


Pkr. lambs.. 
Sml. pkr. 

lambs _ ....1.30@1.40 at td 
Pkr. shearlgs. D75 75 , ee 
Dry pelts ...13 13% 13 @13% 





Live Stock Markets 


CHICAGO 


Reported by U. S. Bureau of Agricultural 
Economics. 


Chicago, May 31, 1954. 


CATTLE—Compared with last Fri- 
day: Mediumweight and weighty fed 
steers, 50c higher; top, $9.90, a new 
high on crop, compared with $9.60 a 
week earlier. Bulk better grade 
weighty steers closed at $9.00@9.75, 
rough 1,700-lb. offerings bringing $8.50; 
strictly good and choice light and long 
yearlings, 25c higher; other grades, 
steady; light heifer and mixed year- 
lings, steady to strong; best heifer 
yearlings with weight, $6.75; light 
offerings, $6.25; outside on long year- 
ling steers, $9.25. There was an ex- 
cessive run on cutter cows and these 
are 25@50c lower; beef cows, 25c low- 
er. Bulls closed 10@15c lower; veal- 
ers, 50@75c off. An increased supply 
of fed cattle was drawn to market by 
water scarcity. This same influence, 
together with burning ranges and pas- 
tures, tending to pull more grassy 
westerns and natives. Wintered four- 
year-old Montanas scaling 1,400 Ibs., 
$7.75; 1,050-lb. averages, $6.75. 


HOGS—Compared with last Friday: 
Weights above 220 lbs., 10@15c higher; 
others, 15@25c lower; light lights and 
pigs, 25@50c lower; packing sows, 
about steady. Late top was $3.75 for 
best heavyweights; bulk 210 to 350 lbs., 
$3.50@3.70; 170 to 200 lbs., $3.00@ 
8.50; light lights, mainly $3.00 down; 
most pigs, below $2.00; packing sows, 
$2.75@3.10. 


SHEEP—Compared with last Fri- 
day: Clipped lambs, 40@65c lower; 
springers, $1.00 or more off; sheep, 
steady to easier. An expansion in ag- 
gregate numbers, along with dullness 
in dressed trade on light lambs, were 
factors in the declines. Drought con- 
ditions tended to accelerate the move- 


ment of lightweight natives; week’s top 
clipped lambs, $8.65; late top, $8.25; 
closing bulk, $8.00 downward; top 
springers at close, $10.25; week’s top, 
$11.25; late bulk, $10.00 down; top 
shorn ewes, $2.50; bulk 150- to 200-Ib. 
ewes, $1.00. 


KANSAS CITY 


Reported by U. S. Bureau of Agricultural 
Economics, 

Kansas City, Kans., May 31, 1934. 

CATTLE—A rather uneven trade fea- 
tured the slaughter steer market this 
week. Desirable medium weight and 
heavy steers were scarce, and values 
are strong to 25c higher on weights 
above 1,100 lbs. Lighter weights were 
in generous supply and are selling at 
steady to 25c lower rates as compared 
with last Friday. Choice 1,388-lb. 
weights scored $8.60 for top, while $6.25 
@8.25 took most of the arrivals scal- 
ing 1,100 and up. Light steers and 
yearlings were most numerous from 
$5.00@6.50. Mixed yearlings and fed 
heifers are mostly 25c lower, while 
slaughter cows are mostly 25@40c low- 
er, although a few good to choice fed 
cows held about steady. Bulls closed 
weak. Vealers were very dull and 
mostly $1.00 lower, with only a few 
selects selling up to $5.00 at the close. 


HOGS—Liberal receipts of hogs and 
the unusually hot weather all over the 
country were both influential in depress- 
ing the market. Trading was slow and 
uneven, with demand centering on the 
heavier weight butchers. Better grades 
scaling above 200 lbs. are around 10c 
lower, while lighter weights are 10@ 
25c off. Unfinished lights were. numer- 
our, and some of the plainer grades 
ruled unevenly lower. The late top 
rested at $3.30 on choice 200- to 250-lb. 
weights, while bulk of 180 lbs. up 
cleared at $3.20@3.30. Better grades 
of 130- to 170-lb. averages ranged from 


$2.35@3.20. Packing sows held steady 
at $2.35@2.75. 

SHEEP—Fat lambs declined 50@75¢ 
during the week, with late top on 
springers at $9.50. Early in week top 
reached $10.10. Best shorn lambs sold 
at $8.25, while late arrivals cashed at 
$7.75 down. Mature sheep are around 
25c lower, with shorn ewes selling at 
$2.25 down. 


SIOUX CITY 


Reported by U. S. Bureau of Agricultural 
conomics. 


Sioux City, Ia., May 31, 1934, 


CATTLE—Most heavy and medium 
weight beeves ruled strong to 25c high- 
er this week. Better grade long year- 
lings indicated little change, but most 
other yearlings declined fully 25¢; 
plainer light kinds showed 25@b50¢c 
losses. A few medium weight steers 
made $8.00, and choice long yearlings 
sold up to $7.50. Most grain feds 
turned at $5.00@5.75. Fat she stock 
suffered full 25c downturns, with some 
heifers 25@50c off. Load lots of fed 
heifers reached $5.50, beef cows bulked 
late at $2.00@3.00, and low cutters and 
cutters turned largely at $1.25@1.75. 
Bulls finished about steady, with me- 
dium grades up to $2.75. Vealers 
slumped 50c@$1.00; closing top, $5.50. 


HOGS — Outlet for better grade 
butchers proved sufficiently broad for 
ready clearances, while a_ generous 
quota of plainer offerings exceeded 
trade requirements. Compared with 
last Friday, better grades of all slaugh- 
ter classes ruled steady, with common 
and medium kinds showing 25c or more 
losses. Thursday’s top held at $3.15, 
while better grade 190- to 300-Ib. 
butchers ranged $3.00@3.15. Good and 
choice 300- to 350-lb. heavies cleared at 
$2.85@3.00, with good 140- to 180-Ib. 
selections, mostly on government ac- 
count, at $2.25@2.90. Packing sows 
moved at $2.60@2.70. 


SHEEP—Buyers made a determined 
effort to reduce price schedules this 
week and succeeded to a large extent. 











Springfield, Mo. 


BEN SHEPPARD 


Order Buyer of Live Stock 


Telephone 2322 
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KANSAS 


Order Buyers of Hogs 


The Market of Quality 


ll & Stephenson 


CITY STOCK YARDS 


Kansas City, Mo. 
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HOGS—SHEEP—CALVES—CATTLE 
H. L. SPARKS & CO. 


National Stock Yards, [1l.—Phone East 6261 
Mississippi Valley Stock Yds., St. Louis, Mo. 
Phone Colfax 6900 or L. D. 299 
Springfield, Mo.—Phone 3339 





Order 
L. H. 
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Buyer of Live Stock 
MeMURRAY 


Indianapolis, Indiana 
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HOG BUYERS ONLY 


Watkins-Potts-Walker 


National Stock Yards 
llinois 
Phone East 21 
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Unusually hot weather had a depressing 
effect on dressed trade. Fed shorn 
lambs closed 75@85c lower, while na- 
tive springers lost 5}0@60c. Late trade 
found best shorn offerings selling at 
$7.75, with most sales $7.50@7.75. Top 
springers reached $10.25 early, but on 
the close $9.75 was high, with most 
deals $9.50@9.75. Shorn ewes were 
fully 25c lower, with choice light- 
weights late at $2.25; heavy kinds, 
down to 75c. 


OMAHA 


Reported by U. S. Bureau of Agricultural 
conomics, 
Omaha, Neb., May 31, 1934. 
CATTLE—Demand for fed steers 
and yearlings was broad during the 
week. Prices worked higher early, but 
excessive supplies on Thursday erased 
the early strength on yearlings and 
light steers. Weighty steers and 
medium weights are strong to mostly 
25c higher than on Friday of last 
week. Strength and weakness just 
about offset in the market for other 
killing classes. Choice weighty steers 
and medium weights sold up to $9.00, 
the week’s top, with several loads $8.50 
@8.90. 


HOGS — Prices are steady to 10c 
higher than last Saturday. Top Thurs- 
day, $3.25; bulk, 180 to 300 lbs., $3.10 
@3.20; 300 to 350 Ibs., $2.85@3.10; 140 
to 180 lbs., $2.40@3.10; packing sows, 
$2.60@2.75; stags, $1.00@2.50. 


SHEEP—A declining dressed lamb 
trade at eastern consuming centers 
proved the outstanding bearish factor, 
and prices for all killing classes were 
under pressure. Compared with last 
Friday, lambs show a break of 65@ 
75c; aged sheep, 25@50c down. Thurs- 
day’s good to choice native spring 
lambs sold $8.50@9.75; choice fed Cali- 
fornia spring lambs, $9.75; range Cali- 
fornia spring lambs, $9.50; fed clipped 
lambs, $9.25; old crop fed clipped 
lambs, $7.50@7.75; medium to choice 
ewes, 75c@$1.75. 


ST. LOUIS 


Reported by U. S. Bureau of Agricultural 
Economics, 


East St. Louis, Ill., May 31, 1934. 


CATTLE—Compared with last Fri- 
day: Steers sold steady to 25c lower; 
mixed yearlings, heifers and beef cows, 
25@50c lower; low cutters and sausage 
bulls, 15@25c lower; vealers, 75¢ low- 
er. A top of $8.35 was paid for 1,540- 
lb. steers, with top yearlings at $7.00. 
Bulk sales was $5.25@6.75, with good 
and choice kinds largely $6.25@7.50. 
Top mixed yearlings registered $6.50; 
straight heifers, $6.15; most good and 
choice kinds, $5.50@6.15; medium 
fleshed descriptions, $4.50@5.00. Most 
beef cows cleared at $2.50@3.25; low 
cutters, $1.25@1.75, top beef cows for 
the week reaching $4.40. Sausage 
bulls opened the period at a top of 
$3.25; closing top, $3.00. Early top on 
vealers was $5.50; closing top, $5.00. 


HOGS—Hog prices wound up mostly 
steady for the week, except light lights 
and pigs finished weak to 25¢ lower. 
Bulk of weights above 170 lbs. closed 
at $3.40 and $3.45; 140 to 160 lbs., 
$2.75 @3.25; packing sows, $2.60@ 
75. 


SHEEP—Spring lambs declined 75¢c 


Week ending June 2, 1934 


@$1.00, other classes being too scarce 
to quote. Top on spring lambs late 
was $10.00 to small killers, packers 
bidding $9.50 down and $6.50 for com- 
mon throwouts. Clipped slaughter ewes 
were salable from $2.50 downward. 


ST. PAUL 


By U. S. Bureau of Agricultural Economics and 
Minnesota Department of Agriculture. 


So. St. Paul, Minn., May 29, 1934. 


CATTLE—Around 60 per cent of this 
week’s supply of cattle have been ship- 
ments from dry areas. Strictly good 
to choice slaughter steers and yearlings 
were scarce and held about steady, but 
lower grades predominated and ruled 
draggy and weak. Good yearlings and 
fed steers made $5.75@6.50, good to 
choice mediumweight fed beeves, $6.50 
@7.75. Bulk short-feds sold at $4.50 
@5.50, common, $3.00@4.25, cuttery 
steers, down to $2.00 or under. Com- 
mon and medium heifers brought $2.50 
@4.50, good kinds up to $5.25, beef 
cows, $2.25@3.00, cuttery cows, $1.00@ 
1.50, shelly kinds less, medium bulls, 
largely $2.25. 


HOGS—tToday’s hog trade ruled 
steady with Monday’s 10c decline, bet- 
ter 170- to 260-lb. hogs going at $3.10 
@3.20, 260 to 360 Ibs., $2.85@3.10, de- 
sirable 130- to 160-lb. averages, $2.50 
@3.00, better killer pigs, $2.00@2.50, 
bulk packing sows, $2.40@2.75. 


SHEEP — Slaughter lambs have 
dropped 25c or more this week, choice 
spring lambs stopping at $10.00 today, 
common, at $7.00. Common to good 
clipped lambs cleared at $5.50@7.50, 
choice grades, upward to $8.00. Light- 
weight shorn ewes made $2.00@2.25 on 
killer account, heavyweights and plain 
grades, 75c@$1.00. 


$e 


RECEIPTS AT CHIEF CENTERS. 


Combined receipts at principal mar- 
kets, week ended May 26, 1934: 





At 20 markets: Cattle. Hogs. Sheep. 
Week ended May 26....228,000 557,000 247,000 
PROVIOER WOE vcccacvess 195,000 484,000 240,000 
1933 542, 301,000 
BAAR arene 178,000 313,000 
1931 38, 371,000 
1930 ve 378,000 
1929 263,000 

Hogs at 11 markets: 

Week emded May 26. oo.oc occ dieccices vec cic eee 
ena eS ne er 428,000 


US eee Srrrrrer errr ryt 423,000 





At 7 markets: Cattle. Hogs. Sheep. 
Week ended May 26..... 189,000 455,000 161,000 
PROVEOGS WEEE. «0 cncccces 157,000 397,000 121,000 
SE. Foieecase Wixi nak wo are wlan he 134,000 366,000 187,000 
BD 000-09 hhas-s.0clenteeeen 125,000 417,000 213.000 
I rn eee ore 132.000 400,000 254,000 
SE 476: Osa wae se aque a 137,000 421,000 214,000 
BN <6 40.658 s-4.00nme eae 136,000 459,000 218,000 











Poa \ ONT 
\@ Geet 
7 A \" ‘ 
Oldest and 
Detroit,Mich. Dayton,Ohio 
. La Fayette, Ind. 
Louisville,Ky. Cincinnati,Ohio 





CORN BELT DIRECT TRADING. 


Reported by U. S, Bureau of Agricultural 
Economics, 
Des Moines, Ia., May 31, 1934. 

Prices on hogs at 22 concentration 
points and 7 packing plants in Iowa 
and Minnesota were very uneven this 
week, and demand was slow. Hot 
weather, lack of water and poor pas- 
tures caused liquidation of many un- 
finished droves. Bulk of receipts were 
very plain. A two-way market de- 
veloped Thursday, with lightweights 
tending lower. Heavier butchers were 
stronger. Current quotations on light 
and medium weights are 15@20c lower 
than last week’s close, heavies averag- 
ing steady to 5c up; packing sows, 
steady; late bulk good to choice 180 
to 210 lbs., $2.75@3.05; 220 to 300 lbs., 
$2.80@3.15; 310 to 350 Ibs., $2.70@ 
8.10; better light lights, $2.10@2.90; 
packing sows, largely $2.25@2.60. 

Receipts unloaded daily for the week 
ended May 31, were as follows: 





This Tast . 

week. week. 
See ee 20,000 26,800 
Rg TO Bie cesvnsocevsevcsace 28,900 31,800 
Mon., May 28......... 2,900 74,200 
. scwees ee as 19.500 
Wed., May 80......... ..Holiday. No market 
ee eee 34,000 27,700 


or. 


CANADIAN LIVESTOCK PRICES. 
Leading Canadian centers, top live- 
stock price summary, week May 24: 
BUTCHER STEERS. 
Up to 1,050 Ibs. 














Week Same 

ended Prev. week, 

May 24 week. 1933. 
PNG. hiscc cocenvbenes $ 6.50 $ 6.25 $ 5.50 
Montreal - 6.22 6.10 5.50 
Winnipeg 5.75 §.25 
ee ae ‘. 4.60 4.40 
Edmonton Ah 4.75 4.50 
Prince Albert 2.0... 4.25 4.25 “as 
nn 4.75 5.00 4.50 
a ee 4.75 4.75 4.25 
I: Coo) aleve 2 $ 7.00 $ 6.50 
Montreal 2 6.00 5.50 
Winnipeg .. 6.00 5.50 
Calgary 5.50 5.75 
Edmonton ...........0+. 4.50 5.00 5.00 
Primee Albert oc ccscocs 3.50 alads aie 
gE a a 5.00 5.00 4.50 
GAGROOEM cicwcccciesee 4.75 5.00 4.50 

SELECT BACON HOGS. 
NS. wc ccacteeeeeas $ 9.25 $ 9.00 $ 6.35 
SE. ono Suva eGewee's 9.40 9.10 6.75 
NE ine Saeqeas.cer 8.25 8.25 5.65 
ae 6a 7.95 7.95 5.60 
ae ee 7.90 7.85 5.35 
Prince Albert ...i..... 7.95 7.95 5.55 
EE SE aos canine res 8.00 8.00 5.60 
oe Teer ere Tere 7.95 7.95 5.55 
GOOD LAMBS. 
so vtnnesontal *$10.50 $10.50 $13.00 
Montreal 7.50 6. 13.00 
Winnipeg ... 7.50 7.50 10.00 
Calgary 8.00 8.00 6.75 
CO eee aad 8.00 
Prince Albert ...ss.s0- eeae ons 
SS eee 6.50 7.00 10.00 
SIs (04.9 6-04 sob arses 6.00 8.00 8.00 
*Per head 


+$7.00-$9.00 per head. 








& 
ively 
Nashville,Tenn. Omaha,Neb. 
a Ind. 
Montgomery, Ala. Sioux City, la. 












LIVESTOCK PRICES AT LEADING MARKETS. 
Livestock prices at five leading Western markets, Thursday, May 31, 1934, 
as reported by the U. S. Bureau of Agricultural Economics: 


Hogs (Soft or oily hogs excluded): CHICAGO. E.ST. LOUIS. OMAHA. KANS. CITY. ST. Pavr, 
Lt. It. (140-160 lbs.) gd-ch.....$2.50@ 3. 3.10 


RECEIPTS AT CENTERS. 


SATURDAY, MAY 26, 1934. 
Cattle. Hogs. 


Chicago 
Kansas City 


% 
R 
® 
K 


Milwaukee 
nver 
Icuisville 
Wichita 
Indianapolis 
Pittsburgh 
Cincinnati 
Buffalo 
Nashville 


Sheep. 
4,000 
1,200 
1,500 

50 
2,500 
200 
700 
800 


700 
00 
100 


200 
500 
200 


Lt. wt. (160-180 lbs.) gd-ch 
(180-200 Ibs.) gd-ch 

Med. wt. (200-220 Ibs.) gd-ch... 
(220-250 Ibs.) gd-ch 

Hvy. wt. (250-290 Ibs.) gd-ch... 


(425-550 Ibs.) 

(275-550 Ibs.) medium 
Sitr. pigs (100-130 lbs.) gd-ch.. 
Av. cost Tues. (pigs excl) 


Sltr. Cattle, Calves & Vealers: 


2.90@ 3.35 
.15@ 3.50 
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1,000 
Oklahoma City a eare eens 
MONDAY, MAY 28. 
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BE Oe Me Pe ROR OOD 


Milwaukee 
Denver 
Louisville 
Wichita 
Indianapolis 
Pittsbureh 
Cincinnati 
Buffalo 
Cleveland 
Nashville 
Oklahoma City 


TUESDAY, MAY 29, 


_ 


biseil 


So et Ott 


2S 
S 


Chicago 
Kansas City 
Omaha 
St. Louis 
St. Joseph 
Sioux City 
St. Paul 
Fort Worth 
Milwaukee 
Denver 
Louisville 
ichita 
Indianapolis 
Pittsburgh 
Cincinnati 
Buffalo 
Cleveland 
Nashville 500 
Oklahoma City 1,300 


WEDNESDAY, MAY 30, 1934. 
HOLIDAY. NO MARKET. 


THURSDAY, MAY 31, 1934. 


$A sh 0000 93 
35SsS5S33 


nN y* 
noe Coun 
SSSSSF2s 


s3 


3353222222223 


Chi 
Kansas City 
Omah 


top bo O29. 90 


Fort Worth 
Milwaukee 
ver . 
Louisville 
Wichita . 
Indianapolis 
Pittsburgh 
Cincinnati 
Buffalo 
Cleveland 
Nashville 


= 
- 


Chicago 
Kansas City 
Omaha 

St. Louis 
St. Joseph 
Sioux City 
St. Paul 
Fort Worth 
Denver 
Louisville 
Wichita 
Indianapolis 
Pittsburgh 
Cincinnati 


RODoNND OPA 206 
SSe5sSss5 


235 


353 


300 
1,000 


3 


CANADIAN EXPORTS TO U. S. 


Exports of livestock ‘and meats from 
Canada to the United States are offi- 


cially reported as follows: ~ 
Apr., 
1934. 

No. 333 
No. caueaetes cue weed Mt Wee 
No. 4 
Ibs. . 

Ibs. 
Ibs. 
compounds, 


Cattle, 
Hogs, 
Sheep, 
teef, 
Bacon, 
Pork, 
Lard 


. 26,400 
1,100 
Ibs. 200 
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Slaughter Sheep and Lambs: 
SPRING LAMBS: 
Choice 
Good .. 
Medium 
LAMBS (90 LBS. DOWN): 
Gd-ch.* 
Com-med. 
(90-98 Ibs.) gd-ch.*........... 
YEARLING WETHERS: 
(90-1190 Ibs.) gd-ch 
Medium 
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(All weights) com-med. 


*Quotations based on ewes and wethers. 
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SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaugh- 
tered at 16 centers for the week ended May 26, 


CATTLE. 
Week 
ended, 
May 26. 

. 28,179 


23,627 


Cor. 
week, 
1933. 


Chicago 
Kansas City 
h 


Philadelphia 

Indianapolis 

New York & Jersey City. 
Oklahoma City 
Cincinnati 

Denver 

St. Paul 

Milwaukee 


132,174 


Chicago 114,451 


Kansas City 


Indianapolis 
New York & Jersey City. 39,500 


Oklahoma Cit 
Cincinnati .. 
Denver .. 
St. Paul . 
Milwaukee 


Fort Worth 
Philadelphia 
Indianapolis 

New York & Jers 
Oklahoma City . 
Cincinnati 


St. 
Milwaukee 


Rod 
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CANADIAN INSPECTED KILL. 
Inspected slaughter of live stock in 
Canada during April, with compari 
sons, are officially reported as follows: 
Apr., Apr., 4 mos. 
1934. 1933. 1984. 


51, 1,043, 
33,762 148,452 
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PACKERS’ PURCHASES ST. PAUL. 
CHICAGO LIVESTOCK 


Cattle. Calves. Hogs. Shee 
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.00@ 3.29 Cattle. Hogs. Shee : hic Cattle. Calves. Ho 
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Se eects 330 aie, 1g ave, soe fee ees He | 
p 7 eler ale eeee a ° J eeee 
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O. K. KNIFE—fhe PRACTICAL KNIFE 


That Requires No Grinding 
Suitable for ALL Makes and Styles of Grinder Plates 


The O. K. Knife holder is strong and durable—practically everlasting. 


The knife blades are made of tool steel and will hold their cutting 
edge twice as long as any other make. 


Bietee have 6 © Send for Further Information and Price List 
‘— | Sheva. THE SPECIALTY MANUFACTURERS SALES CO. 


Edges 
detached 2021 Grace Street Chas. W. Dieckmann, Phone: LAKeview 4325 Chicago, Illinois 


LOW COST || usE NEVERFAIL! 


Stockinette Operating The Perfect Cure 
=—=Costs Greatly Reduced =" a 
with IDENTABAGS 4 Qa ’ ie mans SS en 


The Greatest of all stockinette fused to haul down 


— the flag of quality. 
developments—gives greater econ- Sine tvs Gee 


omy, higher efficiency, and reduced a and seen “SHODDY” 
inventory costs. il King for - a - day— 


a mS. Mae But now that QUAL- 
WRITE for SAMPLES. lly ~ - TY is on the throne 


Bologna, Pork Sau- 
sage (with and with- 


Be again, VALUE is 
p b _ wurst), Chill ‘Con STILL KING. 
YW ea, Woe- “BUY the BEST 
nme — IGNORE the REST” 


— 














State 1637 Beware of products 
P ar fo oo Join the LYONE Parade and make 
222 West Adams St., Chicago, ill. only H. J. Mayer the Finest Sausage ever made with 


che genuine H.J. Mayer H. J. MAYER NEW DEAL 
: pvadinate teed. 
Selling Agent sess Ueto LYONE SEASONING 


THE ADLER COMPANY ||| H.J. MAYER & SONS CO. 


CINCINNATI 6819-27 S. Ashland YW Canadian Office: 


The World’s Largest Knitters of Stockinette Fabrics Ave., Chicago, IIl. Windsor, Ont. 








H. P. HENSCHIEN 
F.C. ROGERS, INC. aablnhed dcr 1909 


PACKING PLANTS — __ PLANT ADDITIONS 
NINTH AND NOBLE STREETS RECONDITIONING FOR GOVT. INSPECTION 
PHILADELPHIA 59 E. Van Buren St., Chicago, Il. 


ee —— 


PROVISION a 
BROKER GEO. H. JACKLE 


Broker 
Tankage, Blood, Bones, Cracklings, Bonemeal, 


Member of New York Produce Exchange Hoof and Horn Meal 
and Philadelphia Commercial Exchange Chrysler Bldg., 405 Lexington Ave., New York City 

















HARRY K. LAX, General Manager 





























Page 38 The National Provisioner 








CHICAGO SECTION 


Fred Begg, Powers-Begg Co., Jack- 
sonville, Ill., was in Chicago the past 
week. 


Dr. H. D. Sheeran, president, Fos- 
toria Serum Co., Fostoria, Ohio, was 
a visitor in Chicago during the week. 

Oscar F. Mayer, chairman of the 
board of Oscar Mayer & Company, is 
on a visit of several weeks to Great 
Britain and the Continent. 


Purchases of livestock at Chicago by 
principal packers for the first three 
days of this week totaled 23,660 cattle, 
8,125 calves, 53,560 hogs, 10,345 sheep. 


B. F. McCarthy, senior marketing 
specialist of the U. S. Bureau of Agri- 
cultural Economics, was in Chicago this 
week on a tour of the West in connec- 
tion with his duties as head of the 
beef grading work of the Bureau. 


Arnold Hugelmann, a casing dealer 
located in Berlin, Germany, was a 
visitor to the offices of THE NATIONAL 
PROVISIONER this week. He is visiting 
the Century of Progress and investigat- 
ing methods of handling casings in 
America. 


Dave A. Thomson, with Armour and 
Company for forty-one years, died at 
his home in Chicago on May 26 after 
an illness of six weeks. Mr. Thomson 
was a well-known figure in livestock 
circles, starting with Armour and Com- 
pany as a scaler in 1894. 

Frank H. Good, superintendent of the 
Armour plant at Fargo, N. Dak., died 
suddenly, on May 27. He was 57 years 
old and had been with Armour since 
1925. Previous to that time he was 
with Cudahy Packing Co., Omaha Pack- 
ing Co. and the Swift & Co. plant in 
Omaha. 

Provision shipments from Chicago 
for the week ended May 26, 1934, with 
comparisons, were as follows: 

Week Previous Same 

May 26. week. week, '33. 
.14,817,000 21,390,000 22,701,000 


Ibs. .42.472.000 47,250,000 41,410,000 
4 . 5,620.000 8,734,000 6,398,000 


fe 
CHAIN STORE SALES. 


Kroger Grocer and Baking Co. re- 
ports sale for the four weeks ended 
May 19 of $17,114,185 against $15,- 
952,289 in the like period of 1933, an 
increase of 7 per cent. Sales for the 
preceding four weeks’ period had shown 
a gain of 13.2 per cent over the 1933 
period. Sales for the 20 weeks ended 
May 19 totaled $83,952,257 compared 
with $75,971,370 in the corresponding 
period of last year, increase of 11 per 
cent. Stores in operation on May 19 
numbered 4,349, or 288 less than a year 
previous. 


Safeway Stores, Inc., for the four 
weeks ended May 19, report sales of 
$17,981,737, compared with sales of 
$17,203,321 in the same period of 1933, 
a gain of 4.5 per cent. For the 20 
weeks ended May 19 sales aggregated 
$87,416,891, compared with $79,717, in 


a anne 1933 period, a gain of 9.6 per 
cent, 


Cured meats, Ibs. 
Fresh meats, 
Lard, lbs 


Week ending June 2, 1934 


MEAT PACKING ACTIVITY. 
Production at slaughtering establish- 
ments in the United States showed a 
counter-season increase of 4 per cent 
in April over March, and was within 
one-half of 1 per cent of the ten-year 
average for that month, according to 
the monthly business bulletin of the 

Federal Reserve Bank of Chicago. 


Total increases of 53 per cent in em- 
ployment and 93 per cent in payrolls 
have been effected in this district dur- 
ing the past year. 

Although demand for livestock prod- 
ucts was off slightly from the preceding 
month, demand was sufficient to absorb 
the sales tonnage offered by the 
slaughtering plants of the country at 
practically the same general price level 
as in March. 


Tonnage offered was a littie less than 
in March, 1 per cent under April, 1933, 
and the April average but 1 per cent 
greater than current production. Ad- 
vances in prices of beef and lamb were 
offset by declines in those of lard and 
other pork products. As a result of 
these trends and because higher prices 
prevailed than a year ago, the total 
value of sales billed to domestic and 
foreign customers decreased 114 per 
cent from March, but showed a gain 
of 30% per cent over a year ago. 


Inventories of packinghouse com- 








WILL PUSH BEEF GRADING. 


B. F. McCarthy, for many years in 
charge of the office of the U. S. Bureau 
of Agricultural Economics at New York 
City, and for the past year confidentiar 
assistant to president Samuel Slotkin of 
the Hygrade Food Products Corporation, 
New York, has returned to the govern- 
ment service to take the place of the late 
W. C. Davis as senior marketing special- 
ist in the 
sion. 

He will take up the beef grading work 
which was Mr. Davis’ chief responsibility. 
His expert knowledge of the industry and 
his wide acquaintances in the trade will 
make him a valued man on the job. 


livestock, meat and wool divi- 


modities in the country declined dur- 
ing April, contrary to the usual sea- 
sonal tendency and on May 1 were 
94,579,000 pounds under the five-year 
average for that date. Shipments of 
livestock products for export increased. 


~ fe 


FINANCIAL NOTES, 


The board of directors of Swift & 
Co. on May 25 declared a quarterly 
dividend of 12% cents payable on July 
1, 1934, to stockholders of record on 
June 9. 


A dividend of 1% per cent per share 
on preferred stock has been declared 
by the board of directors of Wilson & 
Co., Inc. It is payable July 2 to stock- 
holders of record at the close of busi- 
ness on June 16, and is applied against 
accumulated dividends. 


The regular quarterly dividends on 
the preferred stock of Armour and 
Company of Delaware was declared at 
a meeting of the board of directors on 
May 28. The amount of the dividend 
is $1.75 per share, and is payable on 
July 1 to stockholders of record on 
June 10. 


Board of directors of John Morrell 
& Co., Inc., at a meeting held May 18, 
1934, Ottumwa, Iowa, declared a quar- 
terly dividend of 75 cents per share 
upon its common stock, payable June 


15, 1934. 
—- fo 
PACKER AND FOOD STOCKS. 


Price ranges of packers’, leather com- 
panies’, chain stores’ and food manu- 
facturers’ listed stocks, May 30, 1934, 
or nearest previous date, with number 
of shares dealt in during week, and 
closing prices, May 23, 1934: 

Sales. High. Low. —Close.— 
Week ended May 
May 30. —May 30.— 30. 
Amal, Leather. 200 4% 4% 4% 
Do. Pf iby peat 
64 


Amer. H. & 

Do. Pfd. ones 
Amer. Stores... ¢& 43 
Armour A. ....20,5 6% 

me Ts scnyee 11,500 3 

Do. Tl. Pfd.2% 70% 

Do. Del. Pfd. alae 
Beechnut Pack. 60 
Bohack, H. C pane 

Do. Pfd. sees 
Chick. Co. 27% 
Childs Co. .... 7 
Cudahy Pack... 44% 
First Nat. Strs. 65% 
Gen. Foods ... 5,600 32% 
Gobel Co. ..... 1,! 7 
Gr.A.&P.1stPfd. 130 

Do. New .... 135 
Hormel, G. A.. ones 
Hygrade Food.. 38% 
Kroger G. & B. 30% 
Libby McNeill.. 

MeMarr Stores. 
Mayer. Oscar... 
Mickelberry Co. 
mB. & MH. PM.. 
Morrel & Co... 
Nat. Fd. Pd. A. 


Do 
Nat. 
Nat. T 


Safeway Strs... 
Do. 6% Pfd. 
Do. 7% Pfd. 
Stahl Meye 
Swift & Co.... 3,300 
Do. Intl. 
Trunz Pork ... 
U. S. Cold Stor. 
U._ 8. 


Do. Pr. ; 
Wesson Oil ... 
Do. Pfd 


Leather.. “300 : 


Wilson & Co... ; 
ee eae 
De. POR. 205% 





CHICAGO PROVISION MARKETS 


Reported by THE NATIONAL PROVISIONER DAILY 
MARKET SERVICE 


FUTURE PRICES. 


SATURDAY, MAY 26, 1934. 
High. Low. Close. 


6.00ax 


CLEAR BELLIES— 


May . 
July . 


6.17% 0214 
6.4214 t 
6.55 

6.6714 


842% 8.37% 


TUESDAY, MAY 29, 1934. 


6.17% 
6.40 


WEDNESDAY, MAY 30, 1934. 
HOLIDAY. NO MARKET. 


THURSDAY, MAY 31, 1934. 


CLEAR BELLIES— 
May 
July 


6.5214b 
6.80ax 
6.85b 
6.95ax 
7.021%b 
CLEAR BELLIES 

July 
Sept. 


l eeee odes .65 
- 8.87% aaa ween 87% 
asked; b, bid; n, 
———-&e — — 
CANADIAN BRANDED BEEF. 


Sales of branded beef in Canada 
during April, 1934, totaled 3,599,621 
lbs., those for the same month of 1933 
being 2,704,335 Ibs. Sales of the first 
or red brand in March, 1934, amounted 
to 1,156,870 Ibs. and those of the blue 
brand or second brand, 2,442,751 Ibs. 


Key: ax, nom; , split. 


CASH PRICES. 


Based on actual carlot trading Thursday, 
May 31, 1934. 


REGULAR HAMS. 

Sweet Pickled 
Standard. Fancy. 
12 13 

12% 13% 
13 13% 
13% 


Green 
Standard. 


Sweet Pickled 
Standard. Fancy. 


13% 
13% 13% 
13% 


en 
Standard. 


13% 


Sweet Pickled 


Green 
Standard. Standard. Fancy. 


PICNICS. 
Green 
Standard. 


Sweet Pickled 
Standard. Sh.Shank. 
8% 
8 


*New but fully cured. 


D. S. FAT BACKS. 


Standard. 


OTHER D. S. MEATS. 
Extra short clears 
Extra short ribs 
Regular plates 
Clear plates 
Jowl butts 
Green square jowls 
Green rough jowls 


Prime steam, cash 

Prime steam, loose 

Refined, boxed, N. Y¥.—Export 
Neutral, in tierces 

Raw leaf 





SPICES. 
(These prices are basis f.o.b. Chicago.) 


Whole. Ground. 


Allspice 


PORK PRODUCTS EXPORTS. 


Exports of pork products from prin- 
cipal ports of the United States dur- 
ing the week ended May 26, 1934: 


PORK. 


Week 


tal 118 
United Kingdom mae 
Continent ange 
West Indies ‘ 118 
BACON AND "HAMS, 


Mibs. M Ibs. 


Total 520 
United Kingdom 412 
Continent 17 
West Indies eee 1 
Canada 
Other countries 


fl 


we aS | & 
SResee% Bese *: 


tal 
United Kingdom 
Continent 
South and Central Amer. 
West Indies 
Other countries 


TOTAL EXPORTS BY PORTS. 


From 


Philadelphia 

Baltimore 

Norfolk 

New Orleans 

Montreal 

Total week 

Previous week 

2 weeks ago 

Cor. week 1933 

SUMMARY OF EXPORTS FROM NOVEMBER 1, 

1933, TO MAY ad 19384, 

1933 to 1932 t 
1934. 1933. 

1,277 

43,290 

286,004 


De- 
Increase. crease, 


Pork, M oo eee 432 


° "234'992 





CURING MATERIALS. 


Nitrite of soda, per 100 lbs 
1 to 4 bbl. delivered.) 
(5 or more bbls. per 100 lbs. 
delivered) 
Saltpeter, 1 to 4 bbls. f.o.b. N. Y.: 
Dbl. refined granulated 


ryst 
Dbl. refd. gran. nitrate of soda.. 3% 
Salt, per ton, in carlots only, f.0.b. eres! 
| ne ga 


“Raw s sugar, 96 basis, f.o.b. New Or- 
ea 

pocend sugar, 90 bas 

Standard gran. Aan "seaners (2%). - 
Packers’ curing sugar, 100 Ib. 

f.o.b. Reserve, La., less 
Packers’ curing sugar, 

f.o.b. Reserve, La., less 


2% 
250 Ib. bags, 
2% 





ANIMAL OILS. 


Prime edible ... 
Prime > 
Headlight 

Prime winterstrained 
Extra winterstrained 
Extra lard 

a No. 


Seem ce’ Ss 


9355559950998 


tee 


Pure neatsfoot oil 

Special neatsfoot oil 

Extra neatsfoot oil........... eoees 
No. 1 neatsfoot oil 


Oil weighs 7% Ibs. per gallon. Barrels 
about 50 gals. each. Prices are for oil in 


FLEES R FS 


8 599 
ieee 


| 





COOPERAGE. 


Ash pork barrels, black iron hoops.$1.45 @1.47% 
Oak pork barrels, black tron hoops. 1.35 @1.37% 
Ash pork barrels, galv. iron hoops. 1.52%@1.55 
Oak pork barrels, galv. iron hoops.. 1.42%@1.45 
White oak ham t 2.30 @2.82% 
oak lard tierces.. .. 2.12%@2.15 
White oak lard tierces. . 2.22%@2. 
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WHOLESALE FRESH MEATS. 


Carcass Beef. 

Week ended Cor. week, 

Prime native steers— May 30, 1934. 1933. 
12%@13 11% @12% 

1244@13% 1a@ 12 
13%@14 9% 
11 12 9%@10% 
13 9 9% 
POS Tete 124%@13% 84 


















10 @l1 9 9% 
: ll @12 8% HA 
— 12 @12% % 
Heifers, good, 400-600... .10144@11% 9 il 
Cows, 400-600 .......... 74,@ 9 6 
Hind quarters, choice.... @16% 15% 
Fore quarters, choice.... @10 9 
Beef Cuts. 
Steer loins, one eke cele @32 
Steer loins, Ro. qreecces 32 
Steer loins, i. Breccac a 30 
Steer short loins, prime. . @42 
Steer short loins, No. 1.. @43 
Steer short loins, No. 2.. @40 
Steer loin ends (hips) @21 
Steer loin ends, No. 2 @20 
SD roe 17 
Cow short loins. 21 
Cow loin ends (hips) . 14 
Steer ribs, prime........ 
Steer ribs, No. 1........ 20 
Steer ribs, No. 2........ 19 
OF SS S aaaaeee i 
Cow ribs, No. 3......... 10 
Steer rounds, prime...... 14 
Steer rounds, No. 1...... 13% 
Steer rounds, No. 2...... 13 
Steer chucks, prime..... 9% 
Steer chucks, No. 1..... 8% 
Steer chucks, No. 2..... 8 
CO DNEE icccccccodes 914 
SP MED scovecaccese 6% 
PE <xd¢ecaes ties 6 
Medium plates .......... 6 
ig SS eee 10 
Steer navel ends........ 4 
Cow navel ends.......... 4 
Fore shanks 5 
Hind shanks 4 
Strip loins, No. 1, bnis 65 
Strip loins, 62 
Sirloin butts No. i. 24 
Sirloin butts, 18 
Beef tenderloins, No. 1.. 65 
Beef tenderloins, No. 2.. 50 
Rump butts 18 
Flank steaks a 18 
Shoulder clods ......... 914 
Hanging tenderloins .... 7 
Insides, green, 6@8 Ibs. 10 
Outsides, green, 5@6 Ibs. 914 
Knuckles, green, 5@6 Ibs. 9% 
Beef Products. 
Brains (per Ib.)......... 5 
EN ni dides bbadaeeewe-c @ 5 
IN Sh aaateaarediacee’s @17 14% 
Sweetbreads ............ @19 15 
Ox-tail, per Ib........... @ 5 7 
Fresh tripe, plain........ @ 4 4 
Fresh tripe, H. C....... @ 8 9 
eee 13 14 
Kidneys, per Ib.......... @ 8 9 
Veal. 
Choice carcass .......... ll @li1 9 10 
Good carcass ........... 8 10” 8 9 
Good = Rewdeieeee-ey ” a. 12 13 
ven tpveeme nya 
Medium racks .......... 5 g 6 ss 5 
Veal Products 
Brains, each ............ @7 8 
Sweetbreads |.....27°7° @35 25 
RM TIVOED os ccccccccccce @38 30 
Lamb. 
Choice lambs ........... 2 
Medium lambs .......... eis 
Choice saddles .........- @22 
Medium saddles ....._ |. @20 
hoice fores ............ @19 
Medium fores .......... @18 10 
Lamb fries, per lb..... @25 25 
a tongues, per ib... @12 9 
mb kidneys, per Ib... @25 25 
Mutton. 
Heavy sheep ...... 
Light sheep 2200002202: «8 @ 6 
eavy saddles .......... ) 
Light saddles ....°°°"** €.5 ¢ 8 
eavy fores ......... @ 4 @ 3 
—— a. ............. @7 5 
Mutton legs .../°77°"""° @10 10 
Mutton loins ....°°°"""* @ 8 8 
Mutton stew ..1.2/// 77"! @ 4 3 
Sheep tongues, per ib... @12 
eep heads, each...... @10 G10 


Week ending June 2, 1934 








CHICAGO MARKET PRICES 


Fresh Pork, Etc. 





Pork loins, 8@10 Ibs. av. @l2% 10 
Picnic shoulders ........ @ 8 7 
Skinned shoulders ...... 7 
Tenderloins ........ ese 228 22 
Spare ribs . 6 41 
Back fat .. ‘ 7 7% 
Boston butts ............ @u @ 8% 
Boneless butts, cellar trim, 
2@4 15 114% 
6 5 
5 4, 
2 2 
8 o% 
3 2% 
6% 414 
8 4 
6 6% 
4 4 
5 4 
5 44 


DOMESTIC SAUSAGE. 
(Quotations cover fancy grades.) 









Pork sausage, in 1-lb. cartons.......... 21% 
Country style sausage, fresh in links... 16% 
Country style sausage, fresh in bulk.... @13% 
Country style sausage, smoked......... @17% 
Frankfurts in sheep See. * @18% 
Frankfurts in hog os @16% 
Bologna in beef bungs. 14 
Bologna in beef middles, “os 15 
Liver sausage in beef rounds...... @13% 
Smoked liver in hog bungs @17 
Liver sausage in hog bungs........ @15 
Head cheese @15 
New England “Juncheon™ specialty gis 
Minced luncheon specialty, “a 16% 
DUR GEUENND ccccccccoccecscccceces ° @23 


Blood —- Sovececcevcccscccccccces @16 







mae SE eee 17 

Polish sausage clpanosenscesesccscoes ee @15% 
DRY SAUSAGE. 

Cervelat, choice, in hog CERGP «<0 0s0se 35 
tem ad cervelat ........ on 
Holstein... @23 
B. ©. salami, choice. . e @33 
Milano salami, choice, in hog bungs.... @33 
B. C. ami, mew condition............ @1T% 


sal. 

Frisses, choice, in hog middles......... 28 
Genoa style salami............ecceeeees @36 
I eee ec cccccccccecce @27 
a new “condition. ...0.2..0.00. @l17 
CREE. Sachse cssscocscestecseesesceece @35 
Tailan satyie i hams. shecvedsztbeceeoeses @26 

Virginia h Cececcesecpoecovcceseces @26 


SAUSAGE MATERIALS. 
(F.0.B. CHICAGO, carlot basis.) 





Regular pork trimmings................ @ 4% 
Special lean pork trimmings............ @10 
Extra lean pork trimmings............. @11% 
Pork cheek meat...........+. aReeeseee -- 54@ 6 
Pork hearts .......... eeccccceccccee eee 4 
SE SEED bbb cihonsenesdentpnces cee a 4% 
Native boneless bull meat (heavy)..... 6 
ere cece @ 5% 
is eh wbnecaweees wanes eure @ 5% 
SE ED oadecnceaceonsces covece @ 4% 
Beef cheeks (trimmed) beseentss ccccccee @ 4% 
Dressed canners, 350 Ibs. and up.. ee @ ob 
Dressed cutter cows, 400 Ibs. and UD.. it 
Dr. bologna bulls, 600 Ibs. and up ° @ 4 
NE ME kvined sudiccanvenetns ° @ 2% 
Pork tongue, canner trim, S, P......... @17% 


SAUSAGE CASINGS. 
(F.0.B. CHICAGO:) 
(Prices quoted to manufacturers of sausage.) 
Beef casings: 
Domestic rounds, 180 pack. . -80 










34 
Domestic rounds, 140 pack 43 48 
Export rounds, wide ... 54 56 
Export rounds, medium -40 43 
Export rounds, narrow. .48 53 
No. 1 weasands.... -05 08 
No. 2 weasands..... ° 03 
a eee -15 17 
No. 2 bungs..... eceve ved 12 
Middles, regular errr -1.00 
Middles, select wide, 2@2% in. diam. ° ick 50 
Middles, select, — wide, 2% in. = 

PE escceveesiconciest ccecweee oveeee 
Dried bladders: 


12-15 . wide, t..20 0 socceereeesoneee 
10-12 in. wide, fi 90 
OO ETE: .ceccsccecamodunece J 
as Is En 6 00 0 bdcnceuseedeteces 

Hog casings: 
Narrow, per 100 





Medium, regular 

Wide, per 100 yds 

Extra wide, per 100 yds. 
Export bun 





cetaceans 
Sridates BE ETS 669 08k00secedemontwaes 16 


me bungs..... Abia aah 


DONE 604 C0044. cracceakve se eeccccccce -08 


SAUSAGE IN OIL. 
Bologna style sausage in beef rounds— 





CR Sine, B 00 GR Rivw cee sicecseccccs -$5.25 

Large tins, 1 to crate............0cccs000 DUD 
Frankfurt style sausage in sheep andl 

Small tins, 2 to crate........... - 6.25 

Large tins, 1 to crate....... ° 7.00 
Smoked link sausage in hog iene 

Small tins, 2 to crate.....cccccccccce ccocce. 6.50 

Large tins, 1 to CRAB. ccccccccccoce evecvecee 6.25 

DRY SALT MEATS. 

Clear bellies, 18@20 --- cvcccccceccces 8% 
Clear bellies, 14@16 lbs...... covcccceceo g 9 
Rib bellies, 25@30 ag heebeees ccocccccce @ 8% 
Fat backs, 10@12 Ibs........cccccceess @ 5% 
Oe CE, DEGENS TER osc ceccccccseseses @i7 
Regular plates ............. RR 2 Rae @ 5% 
Re eer steaks, punghweskowene's @ 4% 


WHOLESALE SMOKED MEATS. 


Fancy reg. hams, 14@ 016 ee 16 @16% 
Fancy skd. hams, SANE Ric cess ccea 17 117% 
Standard reg. hams, 14@16 lbs......... 144%@15 
Picnics, 4@8 lbs., short shank.......... @10% 
Picnics, 4@8 Ibs., long shank.......... 10 
Fancy bacon, 6@8 BE sists we Setwcwas wee 184%@19 
Standard bacon, 6@8 lbs............... 15 @17 
beef ham sets, smoked— 

Insides, 8@12 lIbs........ eeeseeseus oe @25 

Outsides, 5@9 lbs............ wedicee ee @22 

TOE: BENS FOR. oo. n'sc.cenccesecsces @22 
Cooked hums, choice, skin on, fatted... @2i% 


Cooked hams. choice, skinless, fatted. @27% 
Cooked picnics, skin on fatted....... aoe 21 
Cooked picnics, skinned, fatted........ 22 
Cooked loin roll, smoked..............- 25 








BARRELED PORK AND BEEF. 
Mess pork, regular...........ccccscceces @20.00 
Family back pork, 24 to 34 pieces..... 20.50 
Family bac k, to 45 pieces.... 18.00 
Clear back pork, 40 to 50 pieces....... 21.00 
Clear plate pork, 25 to 35 pieces 17.00 
Brisket pork . Gis:50 

HK ccc 13.50 
Plate os ° @11.00 
Extra plate beef, “200 Ib. bbis. erccccece @11.50 


VINEGAR PICKLED PRODUCTS. 


Regular tripe, 200-Ib. Lg Ra ccocccee ce. 00 
Honey comb tripe, 200-Ib. peececccccoesee ED 






Pocket honeycomb tripe, 0b ib. IS 7.00 

Pork feet, 200-Ib. ag henaenenen caueneeke 13.25 

Pork tongues, 200-Ib. Dbl........+2-2-.eeeees 33.00 

Lamb tongues, short cut, 200 ib: Mais c. cs 35.00 
OLEOMARGARINE. 

White animal fat margarine in 1-lb. 

cartons, rolls or prints, f.o.b. Chicago. @ &% 
Nut, 1-lb. cartons, f.o.b. Chicago....... @ 9% 
Pastry, 60-lb. tubs, f.0.b. Chicago...... @10 

LARD. 
Prime oom, cash, Bd. Trade...... @$6.42% 
Prime steam, loose, Bd. Trade...... @ 5.80 
Refined lard, tierces, f.o.b. Chicago. 7 ¢ T% 
Kettle rendered, tierces, f.0.b. Chgo. 7% 7% 
Leaf, kettle rendered, tierces, — 

GREEETD  ccccccvccccsccccccoccoses @ 1% 
Neutral, in tierces, f.o.b. Chicago. - > 1%4@ 7% 
Compound, vegetable, tierces, c.a.f.. @ 7% 

OLEO OIL AND STEARINE. 
Extra oleo Prazvoanrsseversvesvoonstes g S% 
Prime No. 2 o —— ore eeocee ° 4% 
Prime oleo Ban they GED. ccccsvccccos 4%@ 5 

TALLOWS AND GREASES. 

(In Tank Cars or Drums.) 
Edible tallow, under 1% acid, 45 —.. 3% 4 

>...  _,, ee ae - 8%@ 3% 
De. 2 ST, SE onescccvcesee ° 529 3% 
No. 2 tallow, 40% f.f.a....... eves cocce 2%@ 3 
Choice white grease..........ceeseeeees 2 Me 358 
Demy GE on600006004000005040004 3%@ 3% 
B-White grease, maximum 5% acid..... 34@ 8% 
Yellow grease, 10@15%............000. 3 @ 3% 
Brown grease, 40% tha pawihe v20sevteve 2%@ 3 

VEGETABLE OILS. 
Crude cottonseed oil in tanks, f.o.b. 

Valley points, @ 4% 
White, deodoriz @ 6% 
Yellow, deodorized @ 6% 
Soap stock, 50% f.f.a, b.. @1 
Corn oil, in tanks, f.0.b. mills. @ 4% 

bean oll, f.o.b. mills...... -4@ 5.5 
Cocoanut oil, seller’s tanks, = b. coast. @ 2% 
Refined in bbls., f.o.b. Chicago......... @ 5% 






RE ELATL SEC TION 


Correcting Unethical Advertising and Sales 
Methods in the Retail Trade 


ETAIL meat dealers in the San 

Francisco Bay area are voluntar- 
ily cleaning up the unethical practices 
of the “bad boys” of their district. 
Most of their results are secured by 
appealing to fairmindedness and with- 
out the use of either legal or NRA 
force. 


Two years ago both wholesalers and 
retail meat dealers realized that before 
any of the advertising or promotional 
work of the Pacific Livestock and Meat 
Institute could be fully effective, it 
must first gain the full confidence of the 
buying public. 


With the aid of the San Francisco 
and Oakland Better Business Bureaus 
a code of ethics was drafted by the 
Institute embodying the principal ob- 
jects of the various retail meat codes. 
These were later also worked out in 
connection with the national retail code. 
At this same time they employed the 
services of the two Better Business 
Bureaus to assist them in correcting 
malpractices. 


Short Weight Evil Corrected First. 


Through a vigilant campaign of shop- 
ping and by securing the cooperation 
of the Sealers of Weights and Meas- 
ures, they rapidly corrected the short- 
weight evil. 


A companion evil was found in con- 





Summarized Correction- 
al Activities 


Institute’s Ethics Committee and 
Better Business Bureaus 


i. EE a ee 
Inquiries regarding meat dealers 
CE TIE anes bd etniGenecce 37 
Complaints involving short weight, 
piece-selling or selling products 
unfit for human consumption.... 97 
Investigations of dealers and mar- 


WU ar ncie callcléss «ose td ate td wake t 978 
Short-weight cases ..........-+.0+. 133 
Citations issued and _ butchers 

DN iia hs <nb eds s co acncou ee 444 
Convictions secured. ........ceee0- 34 
Violations of ord. requiring meat 

oe ee 161 
PNG OEE ik. o s ervceweccces 796 
Court appearances ........cccee0- 85 


Advertising adjustments secured. . .235 
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NOTE—While in San Francis- 
co the Editor of THE NATIONAL 
PROVISIONER had an opportunity 
to observe at firsthand methods 
used for correcting retail evils. 
These evils are not peculiar to the 
San Francisco Bay area, and 
since their methods suggest ideas 
for general application, they are 
presented here. 








nection with piece-selling. Certain un- 
scrupulous retailers were taking advan- 
tage of this method for speeding up 
retail sales, by advertising meat cuts 
at unusually low prices and then sub- 
stituting higher priced merchandise 
without the customer’s knowledge. In 
effect this gave the customer a meat 
cut weighing less than she believed it 
to weigh. 

An old San Francisco ordinance re- 
quiring that meat be sold by weight 
was subsequently amended so as to 
provide that all meat must be adver- 
tised and sold by weight. In this way, 
progressive retailers could continue to 
use the piece-pricing method but were 
also required to indicate the price per 
pound of the cut. Through a plan of 
checking by the Better Business Bureau 
this malpractice has been eliminated. 
The following excerpt from a warning 
letter sent out by the Better Business 
Bureau to all retail meat dealers is 
interesting: 


Important Legal Warning 

“TO: ALL RETAIL MEAT DEAL- 
ERS OF SAN FRANCISCO: 

“This warning is being sent against 
violating Ordinance No. 17,042 which 
requires that “all meat, advertised or 
sold, or offered for sale, at any place 
of business, except shanks, offal, heads 
and plucks, and wild game, shall be 
advertised and sold by weight and shall 
be weighed in a scale by weight or a 
properly sealed. 


“This ordinance clearly forbids the 
advertising or selling of meat by the 
piece. It means that all cuts of meat 
must be clearly priced by the pound 
even though they carry a piece-price. 
When a number of cuts of the same 
kind and quality are displayed together 
in window, on counter, on platters, or 


on a rail, one large price-per-pound 
tag may be used but it must be dis. 
played so as to plainly indicate that 
the price per pound applies ONLY to 
that group of cuts. 


“This ordinance was adopted by the 
Supervisors at the request of the meat 
industry to protect both the public and 
retail dealers from unfair trade prac- 
tices. 


“For your own best interests, may we 
urge that you instruct your employes 
carefully on the points covered by this 
ordinance. As a last resort, the Better 


Business Bureau has been forced to ask 
for the arrest and prosecution of vio- 
lators of this ordinance in the past. 
We, therefore, have no option but to 
uphold uniform and impartial enforce- 
ment against all violators.” 


Poultry and Fish Included. 


A similar ordinance is in effect in 
Oakland and in addition also requires 
that poultry and fish be sold by weight. 


Both Better Business Bureaus have 
followed the policy of first citing the 
retailer before the district attorney, 
when he is given a formal warning. 
Second violators are prosecuted and at 
the present time ten retailers are under 
suspended jail sentences which will be 
imposed in the event of another arrest. 


In Oakland, through the conviction 
of three retailers, another short-weight 
practice was corrected. In this instance 


MEAT DEPARTMENT 


Meat prices reduced. Shop here and save money. 
Nothing but the best of meats is sold here. 


HAMS "5p pees Ib. 16 
Fresh Fricasse, CHICKENS . . Ib 16: 


PGE LD, SEN 
SWIFT'S BACON, 21D. Pkg... 


With S50c meat purchase or over, Sat. only. 


LEGS OF LAMB,... .. b 2lc 
SHOULDER OF LAMB, for fst, b 8c 


ROUNQ STEAK, iy oo, lb. {he 


SOME UNETHICAL ADVERTISING. 


This dealer misleads customers in his use 
of well-known names. .He has been com- 


























pelled to desist. 
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the retailer sold hams and bacons by 
including the weight of the packer’s 
wrappers and string in the net weight 
of the meat, which, although smail, 
would return to the retailer a consider- 
able illegitimate revenue on a day’s 
sales When such smoked meats were 
featured at a price. 


All other correctional work is han- 
died solely through moral suasion. Co- 
incidentally with the campaign to cor- 
rect short-weight, the Pacific Livestock 
and Meat Institute appointed a com- 
mittee to develop standards for the 
sale and advertising of retail meat cuts. 
Almost a year was spent by the com- 
mittee in developing their different cuts, 
thus enabling them to observe the 
practicability of their different defini- 
tions. 

Standard Measurements Developed. 


Through actual cutting tests the 
standard measurements were developed 
for the commonly advertised beef, veal, 
pork and lamb cuts. Each of these 
cuts was then given the name in gen- 
eral use in the Bay Area. 


Following the completion of their cut- 
ting tests, advertising standards were 
developed by an adaptation of United 
States Department of Agriculture def- 
initions, and to include definitions for 
baby beef and “yearling lambs,” a local 
term referring to older lamb, which, 
however, must have a break joint. 


Specific prohibitions include the use 
of the term “stall fed beef,” “cream 
veal,” “spring lamb” when not in sea- 
son—from October 1 till the new crop 
appears; the advertising of mixed 
chops, i.ec., chops of various cuts; and 
the application of the term “leg” to 
the boned, rolled and tied shoulder of 
lamb known in that area as “Boston 
Style,” and heretofore erroneously ad- 
vertised as “Boston Style Legs of 
Lamb.” 


Meat Expert Determines Standards. 


Prior to the adoption of these stand- 
ards, meat purchases were made at the 
different markets throughout the city 
and graded by an impartial, recognized 
expert not in the employ of any part 
of the meat industry. His findings 
were largely used in determining the 
need for standard definitions of differ- 
ent cuts. 


After the standards were adopted, 
the retail meat dealers throughout the 
area received a copy of them, together 
with a letter requesting that they vol- 
untarily cooperate by upholding them. 
Retail meat dealers’ associations 
adopted the standards and recommended 
their use by members. The large chain 
store organizations, not members of the 
retail groups, also adopted the stand- 
ards. Retail meat advertising has been 
vastly improved during the past two 
years by both independents and chains. 

To secure compliance with the stand- 
ards the Pacific Livestock and Meat 
Institute staff regularly checks daily 
and neighborhood newspapers to ascer- 
tain if they are being maintained. In 
addition, all purchases made by the 
Better Business Bureaus are graded io 
determine if there are any violations. 


Dodgers Prove Difficult to Handle. 


The greatest difficulty has been in 
connection with markets which do their 
advertising through the distribution of 


Week ending June 2, 1934 


Meat Dealers Convention 


Plans are under way for the annual 
meeting of the National Association of 
Retail Meat Dealers. This will be held 
in Baltimore the week of August 6. 

Among the speakers will be governor 
Albert C. Ritchie of Maryland, con- 
gressman Celler of New York, mayor 
Howard W. Jackson, of Baltimore, 
Harry Goldberg, chairman of the con- 
vention committee, John Y. Pohlhaus, 
local food merchant and senator Gerald 
Nye of North Dakota. Wm. B. Mar- 
gerum, president of the association, will 
respond to the address of welcome. 
Speakers representing the industry will 
include W. W. Woods, president of the 
Institute of American Meat Packers, 
and R. C. Pollock, general manager of 
the National Live Stock and Meat 
Board. 

There will be a program of entertain- 
ment for the ladies. 








door-to-door dodgers. Since it is im- 
possible to obtain all of these dodgers, 
various public spirited retailers make a 
practice of sending copies of dodgers to 
the Institute office when the advertis- 
ing copy used is a violation of the 
Standards. 


While in the Institute office in San 
Francisco, the editor had an opportun- 
ity to witness a typical check of a vio- 
lation. A neighborhood retailer’s dodg- 
er was called to the attention of the 
Institute. The Better Business Bureau 
was instructed to check the items in 
the dodger which were suspected of 
being violations by making purchases. 
The shopper’s report was then “iled; 
next, meats were graded by the same 
expert who assisted in ‘developing tne 
standards. 


A friendly letter was then directed 
to the retailer in question, calling his 
attention to the fact that he had mis- 
represented his meat cuts and referring 
him to a marked copy of the standards 
covering the items in question. Such 
letters state, “Although there is no 
legal means whereby you may be forced 
to abide by these standards, we feel 
certain that you will cooperate with the 
retail meat trade by maintaining them. 
In this manner you may avoid possible 
disputes with customers, and likewise 
improve competitive practices, to the 
end that you and your fellow retailers 
may be mutually benefited.” 


In this manner the majority of un- 
ethical practices have been corrected. 
Typical of them are: chops, advertised 
without indication of the type of chops; 
bottom round, advertised as round and 
older beef, advertised as baby beef. 


Smoked and Cured Meats Included. 


Not satisfied with this work the 
Pacific Livestock and Meat Institute is 
now developing standards for Smoked 
and Cured Meats. When complete, it 
is expected that these will require that 
hams, bacon, etc., shall be advertised 
not only by packer name but also brand 
if the packer’s name is used. This will 
eliminate the practice wherein a pack- 
er’s name is featured in connection with 


his cheapest grade. In some cases, 
cellophane wrapped bacon carrying only 
the packer’s inspection number. and not 
even their name is sold by featuring 
some nationally advertised packer’s 
name. Obviously, when this is per- 
mitted, the public assumes that the 
bacon so advertised is first grade, and 
the packer loses future business when 
a customer is dissatisfied. 

In a similar way further definitions 
are expected to eliminate the practice 
of selling ham, with a large number of 
center slices removed, as half hams. 

To correct over-pumping in corned 
meats, studies are being carried on to 
determine the maximum brine content 
to be allowed and a State Board of 
Health regulation will then be re- 
quested. 

Although California now requires 
that meats and other foods held in cold 
storage over 30 days be marked, “These 
are cold storage goods,” there is no 
regulation covering meat frozen less 
than 30 days. During the past few 
months the Bay Area has been con- 
fronted with an increasing amount of 
frozen cuts which are thawed out and 
then sold in such a manner that the 
public assumes they are fresh. 

Regulations are being developed to 
cover meat frozen less than 30 days 
in such a manner as to require that it 
be marked in some way in order so as to 
distinguish it from a strictly fresh 
product, which naturally commands a 
slightly higher price. In this way the 
public will understand the difference in 
price and the retailer will be saved the 
embarrassment of continually explain- 
ing why his competitor’s frozen prod- 
uct happens to be selling for a few 
cents less than his strictly fresh meats. 


—i 
FOOD CONSUMPTION UP. 


Food consumption of the country, 
figured on a tonnage basis, is running 
greater than a year ago, according to 
the American Institute of Food Dis- 
tribution, April, 1934, consumption be- 
ing 5% per cent greater than during 
the same month last year. 

Records of the Food Institute show 
that the total dollar volume of food 
sales at retail was advanced sharply 
in comparison with 1933 until about the 
middle of March. Then there was a 
slight decline, and now this total is 
running on approximately a straight 
line, but with a fractional upward 
tendency because of the favorable food 


consumption in some cities, and par- 
ticularly in rural communities. 


a 
NEWS OF THE RETAILERS. 


Leonard Ott and Son have just 
opened their new meat market at Ft. 
Atkinson, Wis. It is equipped with the 
very latest in sanitary cooling systems. 


M. G. Ledvina has opened a new and 
fully equipped meat market at Wau- 
saukee, Wis. 


Carl Synstad, Peshtigo, Wis., has 
sold his meat market, to Tarleton Bros. 
of Athelstane. For the present, the 
market which is located in the Nelson 
bldg., will be operated by W. Jeska. 


A full line of meat has been added 
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to the J. Vander Scheuren grocery at 
1817 Seventh st., Davenport, Ia. 

John Lindenburger has_ succe2ded 
Wm. Olson in the meat business at 
Waseca, Minn. 

Nick Nelson has opened a meat mar- 
ket in Argyle, Minn. 

Dumont, Minn., has a new meat mar- 
ket, opened by Anthony Fridgen. 

New meat markets have been opened 
in St. Paul, Minn., by Edw. Ketcham at 
1783 E. Minnehaha st. and by the C. 
Thomas Markets at 141 West 6th st. 


—_ -—- 


NOT LIABLE FOR RAW PORK. 


An Italian family at Clyde, N. Y., 
brought suit against a retailer for dam- 
ages resulting from eating raw pork. 
They had bought a raw ham and ate it 
without cooking. A jury in the su- 
preme court returned a verdict holding 
the dealer blameless. It is well known 
that raw pork should be cooked before 
being eaten. 


AMONG NEW YORK RETAILERS. 

Next regular meeting of Ye Olde 
New York branch will be held on June 
19, to which the members have been 
asked to invite their wives, as there 
will be a card party, arrangements for 
which have been made by the barbecue 
committee. 


Delegates from the Bronx Branch to 
the state convention of retail meat 
dealers to be held in the Hotel New 
Yorker, June 11 are, W. Bantz, David 
Deerson, Fred Hirsch, Ernest Ritzman 
and William Wolf. The next meeting 
of the Bronx Branch will be in Ebling’s 
Casino, June 6, at which time resolu- 
tions and recommendations will be 
drafted for presentation at the conven- 
tion. 


President Anton Hehn presided at 
the meeting of Brooklyn Branch Thurs- 
day of last week. Principal topics dis- 
cussed were the resolutions which are 








WHOLESALE DRESSED MEAT PRICES. 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of 
Agricultural Economics at Chicago and Eastern markets on May 31, 1934: 











Fresh Beef: CHICAGO. BOSTON. NEW YORK. PHILA. 
STEERS (1) (300-500 LBS.) : 
RL ER =— AR a ya I $12.50@138.50 ==... ee neeee 
Dt -chicok dvekeekeekh ewan eneneeden Te \ | senenwaawe 11.00@12.50 
DEE ddcnevedesddcsveencdvervéensean SE © Keseesteke 9.00@11.00 
PEN naecencoceuceviccevsscecescets: SA EE = —«s-_— eve we ncene 7.50@ 8.50 sw nee eeeeee 
STEERS (500-600 LBS.) : 
GROEED  cccccccccecneccceceocceesscees 11. * rere rr. 12.50@13.50 13.00@14.00 
BORE ce ccccoccoccccoceeseeeseseese — écespaeées 11.00@12.50 12.00@13.00 
BED ecccccccoceccceecccoecececonee 8.50@ 9.50 su ce en eeees 9.00@11.00 11.00@12.00 
CE Acnccacecuvesveresececectoses TSE DOE — ss hee veccces 7.50@ 8.50 7.50@10.00 
STEERS (600-700 LBS.) : 
GREER ccccccccccccoccccccovccccccces 10. 5OGIZ.GO wc ccc cece 12.50@13.50 13.00@14.00 
CEE aedcecdevebsceceeseccessoeess 10:30@11.30 aces ce 11.00@12.50 12.00@13.00 
PED. Kkaclaudewicceaceass cemtvecdews 9.50@10.50 10.50@12.00 9.00@11.00 11.00@12.00 
STEERS (700 LBS. UP): 
GD csccedsvaceevecccesnsseeetcese 12.00@13.00 13.50@14.50 13.00@13.50 13.00@14.00 
GEOR ccccccccnsveccccccccossccceoeses 11.00@12.00 12.00@13.50 11.00@13.00 12.00@13.00 
COWS: 
GOOd 2... ceccececcccccvecccccccccccccs 8.00@ 9.00 9.00@ 9.50 700g 850 9.00@10.00 
Medium .......sseececeeeeseeecceeece 6.50@ 8.00 8.00@ 9.00 7.00@ 8.50 7.50@ 8.50 
DL, Sricedtddveceddauenenssdécsds 5.50@ 6.50 7.00@ 8.00 6.00@ 7.00 6.50@ 7.50 
Fresh Veal and Calf Carcasses 
VEAL (2 
SEED eeccccoueccvecesaveceocecocese 9.00@10.00 11.00@12.00 it )606U!l Ul hC—eeeee ee 
SEE ntbceres cadedsesevstesnveedates 7.50@ 9.00 Het eyed 9.00@11.00 9.00@10.00 
DN éeeckecnvesspebesddcccsuetetes 6.50@ 7.50 8.00@ 9.50 50g 9.00 8.00@ 9.00 
GHD. ce vewcescecccesccconsovessess 5.50@ 6.50 6.50@ 8.00 6.50@ 7.50 7.00@ 8.00 
CALF (2) (3): 

ME AUC 4cRR CKCeNeeReeOeRbeIeCEbees. anevencdas.- © > Midtnemees - *) fiz a 
i vnietnveacitekes + Reneeeseeses o> aeadedeen” ..° eauaeelews SO rere 
CEE  seschedecspevwereeetiewbeees- geacceneed! _ cbenaaees Clee Ue hecvanwes 

Fresh Lamb and Mutton: 
SPRING LAMB: 

CHOICE 6. eee eee eee eee eee eeeeeeeeeeee 20.00@21.00 22.00@23.00 22.00@ 23.00 23.00@24.00 
SEE Sneatsereebtca dps keecrenseenees 19.00@ 20.00 20.50@22.00 20.00@22.00 22.00@23.00 
DEE ‘Accu dhebeomeseheubecnecerdiece 17.00@19.00 19.00@ 20.50 17.00@19.00 20.00@21.00 

LAMB (38 LBS. DOWN): 
GHOSE 2. ccc ececccccccccccccccccees 19.00@20.00 19.00@20.00 21.00@22.00 20.50@21.00 
SED Guelweewkeiens sduasetenncsvedance 18.00@19.00 18.00@19.00 19.00@ 21.00 20.00@20.50 
EL (dpa Veekwvedneecetentassdenee 17.00@18.00 17.00@18.00 17.00@19.00 18.00@ 20.00 
DEE -pveteveticecesdecoesessdauons 15.00@17.00 15.00@17.00 15.00@17.00 16.00@17.00 
LAMB (39-45 LBS.): 

MNOICE ore eee cece cece cesereeevers 19.00@20.00 19.00@20.00 21.00@ 22.00 20.50@21.00 
MT eh senweeeesnndstuenb teense send 18.00@19.00 18.00@19.00 19.00@21.00 20.00@ 20.50 
Medium Pacdeddeerundtovessetsesséene 17.00@18.00 17.00@18.00 17.00@19.00 18.00@ 20.00 
EE #Ondends 6064ebibee6-00 sa-asived ae 15.00@17.00 15.00@17.00 15.00@17.00 16.00@17.00 

LAMBS (46-55 LBS.) : 
0 Pe ae eee ee 19.00@20.00 Ds heenkdddeen, || -eewnninbeann 
GE Seecckeaccwanieentéetesevecnnses 17.00@19.00 SRE avestwaced | “vavedeauess 
Mv Sada (EWE) (70 LBS. DOWN) 

OEE EOE OD aTY ae 7.00@ 8.00 8.50@ 9.50 7.00@ 9.00 7.00@ 8.00 
Medtuin SadeGebcaveetaeehuhicdsniewee 5.00@ 7.00 7.00@ 8.50 6.00@ 7.00 6.00@ 7.00 
RP Pr hee 4.00@ 5.00 5.50@ 7.00 5.00@ 6.00 .00@ 6.00 

Fresh Pork Cuts: 
LOINS: 

tt te My sresvenecathaekdcesseee 12.00@13.00 12.50@13.00 12.00@13.00 12.50@13.50 
TI -inare dnictedunibe din oude dale 12.00@13.00 12.50@13.00 12.00@13.00 12.50@13.50 
i, & ee ae 11.00@11.50 12.00@ 12.50 11.50@12.50 12.00@13.00 
Se ee ee 10.00@10.50 10.50@11.50 11.00@11.50 11.50@12.50 

ae LDE RS, N. Y. STYLE, SKINNED: 
Me GS Sareseececevsévessabec’s 0 8 re oe 9.00@10.00 9.00@10.00 
PIC wt nob 
SM Uh tedbestactedscsedeessGdw...ceanaieads Dn. .~ dennitewen > \ensimeenaiere 
BUTTS, BOSTON STYLE: 
Ff ee eee BRGOIL.CO <«  vsccccccss 11.00@12.00 11.00@12.00 
SPARE RIBS: 
ED Scrvacctetewescekantemene i ee  Tkeaneegeom. siddecusBebe  ~wecdesnenes 
TRIMMINGS: 
DT Se<¢icinbidevtedesndesdedaadaic SS ee iat = ee ees Dae epee eee 
Re ee ENS DE | eaicoccks  ) -Svesedeved” | lealnstevaageie 
(1) Includes heifer 450 Ibs. down at Chicago. (2) Includes '’skins on’’ at New York and Chicago. 


(3) Includes sides at Boston and Philadelphia. 
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to be presented at the state conventi 
June 11. 
discussed at great length. 


Bronx Butchers Bowling Club had 
their final session for this season M 
day of this week with R 
Schumacher high man of the season 

a od 


PROVISION VETERAN GONE. } 


In the death of Fred Cooper, widely. 
known provision broker, the New Y, 
trade lost one of its leading figures, 
Thoroughly trained in the provision 
field, he was a constructive force in the 
trade, a believer in quality product and 
honest merchandising. “He possessed 
the best asset any man could have,” as 
John Hall puts it, “the ability to 

cure the entire confidence and good will 
of his clients.” & 

Born at Ashtabula, O., 68 years ago 
Frederick B. Cooper grew up on a f; 
where they raised cattle, and was early 
active in the meat business in that city 
He started with Swift & a 
the Chicago plant in 1895, and in 1 
was made manager of their 13th stree 
market in New York City. Later 2 






took charge of the provision de 
ment at New York headquarters, 
was also made manager of the Jere 
City plant. 

In 1911 Mr. Cooper left Swift & 
Company to enter the re broker- 
age business for himself, and he built 
up a firm which has taken a position 
of leadership in the trade. He was ac 
tive in business until the week before 
his death. The business will be carried 
on by his able and experienced asso- 
ciates, headed by his son, Wilfrid 


C. Cooper. 
~ Ye 


NEW YORK NEWS NOTES. 


Morgan Held, margarine  depart- 
ment, and R. Dickinson, produce de 
partment, Wilson & Co., Chicago, were 
in New York last week. 

Maurice Ettlinger has severed his 
connection with the Independent Cas- 
ing Company and has opened his own 
_ at No. 259 West 14th st., New 

or 


Vice president W. J. Cawley, Wilson 
& Co., Chicago, returned on the S. 8. 
Rex on May 24 with Mrs. Cawley, and 
after visiting at the New York plant 
returned to the West on May 26. 


Employees of A. Levy & Co., slaugh- 
terers and wholesale butchers, located 
at 256 Hudson ave., Brooklyn, who 
were members of the Amalgamated 
Meat Cutters of North America and 
who struck late last week, returned to 
their jobs on May 29 on the basis of 
an open shop, with wages compa 
to those paid in Manhattan. George 
Shepherd, international vice president 
of the union, indicated that it was 
planned to extend the strike to all 
the plants throughout New York city, 
but it is now believed that there will 
be no further difficulty. Demands of 
the union covered a 32-hour week with 
a minimum wage of $25 per week. 


WHEN YOU WANT A GOOD MAN. 


When in need of expert packinghous 
workers watch the classified pages of 
THE NATIONAL PROVISIONER. 


_The National Provisioner 


The retailers code also wag 
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CAPACITY FOR PEAK DEMAND 








OUR CONSTANT OBLIGATION 
TO OUR CUSTOMERS— 


A lange Keserwe Capacity 


No man—no machine—no company, constantly oper- 
ating at peak capacity, has the reserve power to come 
through in the pinches—when the valleys rise to peaks. 

To safeguard every customer—buying containers, car- 
tons or board—Container Corporation maintains a large 
reserve capacity. 

It is an obligation to meet his needs—not only during 
normal periods—but during unusual activity as well. 


1500 tons of board can be produced in a single day. 
10 plants and 7 board mills with 20 cylinder machines 
are constantly ready to serve you. 


Yet, there is no charge, no premium for this large 
reserve service. 


CONTAINER CORPORATION 
oF AMERICA 


CHICAGO CLEVELAND ST. LOUIS 


BRIDGEPORT, CONN. CINCINNATI 


NEW YORK PHILADELPHIA 


MINNEAPOLIS NATICK, MASS. 


PITTSBURGH INDIANAPOLIS 


WABASH, IND. ANDERSON, IND. 





GENERAL OFFICES: 111 W. Washington St., CHICAGO, ILL. 


Week ending June 2, 1934 
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Bemis. 


STOCKINETTE 





"Vm Glad | 


Switched to Bemis!” 


“I've used lots of Stockinette in my time, but 
Bemis are sure sitting on top of the world when 
it comes to quality and service. Nothing to com- 
plain about on their prices, either.” 


Smoking hams in Bemis Stockinette preserves 
their shape— prevents them from cracking and 
shrinking—gives them a smoother surface and 
more uniform color—and keeps the juices in, 
thus producing a better flavor. 


Samples and Interesting Prices 
on Request. Write Today. 


BEMIS BRO.BAG CO. 


420 Poplar Street - St. Louis 








JONES WINS! 


POPULARITY CONTEST WITH THE BOSS 


Purchasing Agent Effects 
Large Savings In Wrappings 


Fellow Citizens of Buyersville are to-| 
day rejoicing over the signal honor just | 
bestowed upon our distinguished towns- | 
man, Aloysius Pliny Jones, affectionately | 
known to his intimates as “Save-the-| 
pennies” Jones, the erstwhile and genial 
purchasing agent of the Modern Packing | 
Company. 

Our staff photographer was fortunate 
indeed to catch Brother Jones in a char- 
acteristic pose while in the very act of re- 
ceiving his well-deserved laurels, in this 
case a beautifully wrought mantelpiece 
catch-all, commonly known as a loving 
cup. A touching bit of sentiment, signifi- 
cant in its implication, was the flowing in- 
scription hand-engraved thereon,—‘Save 
the pennies and the dollars will take care 
of themselves.” 


Faces Gargantuan Problem 


To those of our readers, not familiar 
with the chain of events leading up to this 
historic event, ye scribe gladly recounts 
the “casus belli.” Some months ago, af- 
fairs at the Modern Packing Company 
had reached a pretty pass—prices were 
down, costs were up and things in gen- 
eral were in a ‘helluva’ fix. Drastic econo- 
mies in large gobs were necessary— ‘Right 
now,” as the Boss tersely put it, adding 
dramatically, “Boys, if you want to make 
a hit with me, do your stuff. Show me 
some real savings—or else.” Little, at 
that time, did our hero realize the honors 
to come his way and the remarkable econ- 
omies he was destined to effect. 


He’s up, He’s Down, He’s up again! 


Throwing himself into his task, with 
a prayer upon his lips and the light of 
battle in his eye, Jonesy sought for those 
“savings” which were to bring him fame 
and recognition. Hours passed, the days 
went by, weeks elapsed, months marched 
on! And then, at the zero hour,—that 
darkest hour just before dawn, Jones 
went over the top. He had the answer. 
Oh, to those of you who have never had 





. ae 





success mockingly elude you,—who have 
never felt the futility of seizing the 
wraithlike mist of Fame, how sweet must 
this moment of attainment have been. 


Reveal Money-Saving Solution 


To gain a clear-cut picture of Jones’ 
accomplishment, we need but harken to 
his own words, modestly spoken like the 
true sportsman he is. When interviewed 
at his offices in the purchasing department, 
Jones said, “Ladies and Gentlemen, un- 
accustomed as I am to public speaking, the 
time has now come when in the interests 
of fairplay to all, I believe I should let the 
rest of the purchasing fraternity in on this 
open secret of savings. The Modern Pack- 
ing Company pays me to make every pur- 
chasing-dollar do full duty, and it has been 





my lifelong ambition to so do. It was not, 
however, until I realized we were using 
dual-purpose wrapping papers on single- 
need jobs that the big idea of substantial 
savings hit me. Wrappers that are both 
moisture and grease-resistant obviously 
must cost more than wrappers that are 
grease-resistant only; therefore, I knew 
that by separating the various jobs to be 
wrapped and by using the world’s finest 
greaseproof on products containing no 
moisture, I would save the company many 
dollars. To cut a long story short, I 
started buying Rhinelander Greaseproot 
Parchment for these jobs, and saw my 
dream come true.” 


Moral: Separate your grease-content 
jobs. Use Rhinelander Parchment and save 
the price difference. 


Presented in the interests of more economical buying by the makers of 


RHINELANDER GREASEPROOF PARCHMENT 


RHINELAN DER PAPER COMPANY 


a 


RHINELANDER, Wisconsin 
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«ts Purity and Mildness 
CAN’T BE Excelled” 


Mr. C. W. Baum of the Baum- 
Phillips Packing Company of 
Danville, Ill., says that about 
Diamond Crystal Salt 


E HAVE been constant users of 
W DiamondCeystalSalt chrough- 
out our plant for many years”, says 
C. W. Baum, of the Baum-Phillips 
Packing Company of Danville, IIl., 
packers of beef, pork, veal, lamb, 
and sausage. 
“And we can say without hesitancy 
that its purity and mildness produce 
a cure in our meat and sausage prod- 


ucts that can’t be excelled.” 
UNIFORM IN COLOR...PURITY... 


DRYNESS...SOLUBILITY...SCREEN 


Meat packers prefer Diamond 
Crystal Salt for dry cures, because it 
rubs better and adheres to the meat 
without popping off. It leaves no 
waste. 

Diamond Crystal’s consistent dry- 
ness assures a uniform spread, and 
likewise increases the efficiency of 
your workmen. Also, because of its 
extreme mildness, Diamond Crystal 
does not burn the tissues of the meat 
while extracting the native moisture. 
And the finished product will yield 
a profitable over-run. Diamond 
Crystal Salt Company, (Inc.), 250 
Park Avenue, New York, N. Y. 


wrtmancnssrnsee”” DIAMOND CRYSTAL SALT 














START « FINISH 


WYNANTSKILL 
Stockinettes protect 
fresh meat cuts from 
the time they are 
covered in the plant 
to the time they are 
removed for cutting. 
Bruises, dirt marks, 
ete., are eliminated. 
Meats are clean, 
wholesome — always. 


Write for samples! 


BEEF - HAM . SHEEP 
LAMB - BACON -. FRANK 





Write for Samples 


WYNANTSKILL MFG.CO.8S" 


Higbie Represented’by Jos. W. Gates 
417 8, Dearborn st, B. P. McDermott 19] w, Oakdale Ave. 
47 Rossm Road ¢ oom 4 w. ven St 
ore 9942—4ist A y 
Jamaica Plain, Mass. Corona, L. L., N x. ¥. Alameda, Calif. 











CSAP? 
{ F Deacock Brand 


PACKINGHOUSE SPECIALTIES 


QUALITY 


IS ALWAYS 
IN STYLE 
WHEN 
YOUR 
SAUSAGE 
AND OTHER 
PROCESSED MEATS 
ARE PREPARED 
WITH 
PEACOCK BRAND 
PRODUCTS 


~ W2 J. Stange Co, 


= CHICAGO 
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NEW YORK MARKET PRICES 


LIVE CATTLE. 


Cows, common to medium 
Bulls, common to medium 


LIVE CALVES. 


Vealers, good to choice 
Vealers, medium 
Vealers, culls and common 


LIVE LAMBS. 


Lambs, good to choice, clipped 
Lambs, choice, spring 
Lambs, good, spring 


$ 3.25@ 4.25 
2.75@ 3.7 


DRESSED HOGS. 
90-140 lbs., good to choice 


DRESSED BEEF. 


CITY DRESSED. 


Choice, native, heavy..... 
Choice, native, . x cocce 
Native, common to fair....... 


WESTERN ne ia BEEF. 


Native steers, 600@800 @13 
Native choice Yearlings, ‘cai Ibs. ‘Tautais 
Good to choice heifers 11 


-183%@14% 
13 @l14 


ognas 

Rolls, reg. “6@s Ibs. avg 

Rolls, reg. 4@6 lbs. avg........ esoees conn 
Tenderloins, 4@6 lbs. avg 50 
Tenderloins, 5@6 lbs. avg 

Shoulder elods 


DRESSED VEAL. 
ON ios aacuasndecniskesswapescnssed 1% Q12% 


FRESH PORK CUTS. 


Pork loins, fresh, Western, 10@12 Ibs. ci 

Pork tenderloins, fresh 

Pork tenderloins, frozen 

Shoulders, Western, 10@12 lbs. avg 

Butts, boneless, Western 

Butts, regular, Western 

Hams, Western, fresh, 10@12 Ibs. avg.. 

Picnic hams, Western, fresh, 8 
average 

Pork trimmings, ‘extra 1 

Pork trimmings, regular 50% lean 


ap 3h 
@26 


SMOKED MEATS. 


Hams, 8@12 Ibs. avg 
Hams, 10@12 Ibs. avg 
Hams, 12@14 lbs. avg 
— 4@6 =. = 
Picnics, 6@8 
City pickled bellies. ‘8@12 Ibs. avg. 
es boneless, Western 
Bacon, boneless, city 
Rollettes, 8@10 lbs. avg 
. . £  L 22 
Beef tongue, heavy 
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FANCY MEATS. 
Fresh steer tongues, ey eecce 


Mutton kidneys ........ 
Livers, f 
Oxtails 


Beef hanging tenders 
Lamb fries 


BUTCHERS’ FAT. 

@ 75c per cwt. 
@l. 
@l. 
@1 


Shop fat .. 
Breast fat 
Edible suet .. 
Inedible suet 


GREEN CALFSKINS. 


5-9 914-12%-12%-14 14-18 18 up 

. 1 veals. . 1.55 1.80 

Prime No. 2 veals. . x 1.40 1.55 

Buttermilk No. 1.. . . . -* meer 
Buttermilk No. 2.. . a ° 1.20 
Branded grubby ... . 7 ¢ -90 

Number 3 d ‘ -90 


Creamery, extras (92 score).. 
Creamery, firsts (91 score). 
Centralized (90 score) 


EGGS. 
(Mixed Colors.) 


Special packs or hennery selections.... 
Standards 
Firsts 


- -23144@23% 
@23%4 


LIVE POULTRY. 


Fowls, Rocks, mae. via pempenny 
Broilers, Rocks, fancy 
Chickens, hens 


DRESSED POULTRY. 
FRESH EKILLED. 
Fowls—fresh—dry packed—12 to box— 
Western, 60 to 65 =. , to dozen, Ib...16 
Western, 54 Ibs. to dozen, 
Western, to dozen, eee 
Western, 36 to 42 Ibs. to dozen, oe 
Western, 30 to 35 Ibs. to dozen, 
Chickens, fresh: 
Nearby 
Western 
Chickens—frozen—12 to 


Western, 60 to 65 Ibs. 
Western, 48 to 54 lbs. 
Western, 43 to 47 lbs. 
Western, 36 to 42 Ibs. 
Western, 30 to 35 lbs. 


Ducks— 

Spring, L. L., per Ib 
Squabs— 

Graded, per Ib 
Turkeys, frozen: 


Young toms 
Young hens 


to dozen, 
to dozen, 
to dozen, 
to dozen, 
to dozen, 


BUTTER AT FOUR MARKETS. 


Wholesale prices of butter at Chicago, New 
York, ee and Philadelphia, week ended May 
; Scores 98 92 90 88 
Chicago -231%4 21 20 
New York +2414 234 poi 30° 
Boston -— 23% 22% 
Philadelphia ... 25 2a 23 21% 
Wholesale price carlots—fresh centralized butter 
—980 score at Chicago: 
Scores 90 89 88 
21 20 
_. 30% gs 
Bos 23 22% 
Philadelphia —_ — 
Receipts of butter by cities (tubs): 

This Last Last -—Since Jan. 1.— 
week. week. year. 1934. 1933. 
54,538 54,023 1,062,918 1,151,292 

- 63,467 69,700 1,458,712 1,567,924 
. 26,427 21,326 492,101 481,344 
- 19,212 22,921 506,685 558,949 


Total 163,644 151,244 167,970 3,520,416 3,759,509 
Cold storage movement (lbs.): 


eee. 
i. ae 
Boston 
Phila, 


Same 
week day 
last year. 


6,410,390 


In Out 
May 24. May 24. May 25. 
34,101 4,095,284 

12,365 872,691 1,367,043 

7,572 406,736 943 

18,260 1,586,258 2,321,141 


72,298 6,960,969 10,967,517 


On hand 


FERTILIZER MATERIALS. 
BASIS NEW YORK DELIVERY. 
Ammoniates. 

Ammonium sulphate, bulk, per ton, 
basis ex vessel Atlantic ports: 
@$24.%9 


pe : 
Blood dried, 16% per unit 
~— scrap, dried, monia, 

10% L., £0.b. fish fectery’ 2.75 & 

Fish meal. foreign, 1 114% ammonia, 

10% B. 
Fish scrap, acidulated, 6% ammo- 

— 3% wuedienn Del’d Balt. & Nor- 


L. bulk 2.25 &4 
— unground, 9@10% ammo- : 
Phosphates. 


ay = bone meal, steamed, 3 and 


more, per ton, 16%’ fla 


coun 
Manure salt, 30% bulk, per ton.... 
Kalnit, 14 
Muriate, 
Sulphate in bags, per ton 
Prompt Pon less 10% discount. 
Dry Rendered 


50% unground 


BONES, HOOFS "AND HO 
ey Po bones, ~ 48 to 50 lbs., 
Fiat shin = avg. “0 ‘to 6 ‘ibs., 
Binck of ne hoofs, “per ton 
White hoofs, per to. ee 
Thigh Canes, avg. 85 to 90 “Tbs. per 
100 piecés ...... 
Horns, according to “grade. ° 
ee 
NEW YORK MEAT SUPPLIES, 
Receipts of Western dressed meats 
and local slaughters under federal in- 
spection at New York, for week ended 
May 26, 1934, with comparisons: 
Week 
ended 
May 26. 
9,345 
811 


Prev. 
week. 


9,498 
857 


West. drsd. meats: 
Steers, carcasses. . 
Cows, carcasses.. 
Bulls, carcasses.. 300 
Veals, carcasses.. 13,875 
Lambs, carcasses. 27,294 
Mutton, carcasses. ax 591 
Beef cuts, lbs.. 4,644 
Pork cuts, Ibs.. "12,356 524 


net slaughters: 


317 
14,794 
35,374 

3,933 


515,538 
2,392,195 


62,410 


PHILADELPHIA MEAT SUPPLIES. 
Receipts of Western dressed meats 


week ended May 26, 1934: 


Week 
ended 

West. drsd. meats: May 26. 

Steers, carcasses .. 

ws, carcasses 

Bulls, carcasses 

Veals, carcasses .. 

Lambs, carcasses . 

Mutton, carcasses 

Pork, lbs. 


BOSTON MEAT SUPPLIES. 


Receipts of Western dressed meats 
at Boston, week ended May 26, 1934, 
with comparisons: 

Week 
ended 
West. drsd. meats: May 26. 
Steers, carcasses 
Cows, carcasses 
Bulls, carcasses 
Veals, carcasses 
Lambs, carcasses 
Mutton, carcasses 
Pork, Ibs. 
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DESIGN 


One of the Reasons why 

Hackney Containers are 

chosen by 77 Leading 
Packers 

























sed meats : 
ederal in- * Seamless removable head 
eek ended bilged barrel with single bolt clo- 

‘ sure — for animal shortenings, 
ons: powdered and other products. 

Cor. 

: week, 
x. 1933. 
198 8,200 
357 658 
17 270 
94 11,8 
74 «SBN 
33 Rt 
38 aon * 
195 2,268 BF Correct design in a container includes not only less or brass brazed to form a perfectly smooth 
322 BGT aah : : i 
9g 14 strength, cleanability, light weight, etc. — but surface—free from hard-to-clean crevices. 
07 «(62,410 





such important matters as—the type and loca- Leak-proof tightness is assured in Hackney 


UPPLIES | tion of openings, the chime or joint construction, containers by either the Toggle-tite or the single 


sed meats § the capacities most suited for the product, and bale chasace im. the camevelic teed cookies 


ua for tie | the need for leak-proof tightness. and by the threaded raised openings in containers 


Ox. Packers find that the design of Hackney bar- with closed head. 


rev. week, 

veek, 1933. 2 : 

2405 8 tels and drums provides ease and speed of filling Tis te the ond eee ees ae. 
Ms i i . . 

2 am and emptying—ease and thoroughness of cleaning. tages, Hackney containers are used by leading 

Oi 784 Se0a The Hackney chime is either completely seam- packers. 


UP PRESSED STEEL TANK COMPANY 


208 S. La Salle St. Bidg., Room 1187, Chicago, Ill. 1365 Vanderbilt Concourse Bidg., New York, N.Y. 6635 Greenfield Ave., Milwaukee, Wis. 673 Roosevelt Bidg., Los Angeles, Cal. 


4 26, 1934, 
a 
Prev. bh 
ae ies MILWAUKEE 
a 


44 
921 


a1 § CONTAINERS FOR GASES.LIQUIDS AND SOLIDS 
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No display. Remittance must be sent with order. 


CLASSIFIED ADVERTISEMENTS 


Position Wanted, special rate, $2.00 an inch for each 








Position Wanted 


Position Wanted 








—— 


Equipment for Sale 





Superintendent 


Superintendent with 20 years’ experience wishes 
position. Can eliminate bologna troubles and 
install simplified departmental system in your 
plant. Highest yields and lowest shrinkage as- 
sured. Efficient in handling labor. Now located 
in New York. Address W-593, The National Pro- 
visioner, 300 Madison Ave., New York City. 


Sausage Foreman 


Expert sausagemaker, German, desires perma- 
nent position with large packer as foreman. Wide 
practical experience manufacturing all kinds high- 
quality sausage, specialty loaves, and delicatessen. 
Can handle men and department to advantage and 
operate at profit. Now employed as foreman but 
seeking better connection. Good references. 
W-576, The National Provisioner, 407 S. Dearborn 
St., Chicago. 





Lard and By-Product Expert 


wants position as general foreman or 
working foreman in packinghouse or ren- 
dering plant, anywhere. Lard; cottonseed 
oil; shortening; inedible wet and dry ren- 
dering; fertilizer; bones; hides; stock and 
poultry feed. Family to support. Excel- 
lent references. W-581, The National Pro- 
visioner, 300 Madison Ave., New York City. 





Department Manager 


Position wanted by experienced provision and 
ear route manager. Thorough knowledge all pack- 
inghouse products, 18 years’ experience in proces- 
sing and non-processing large and small branch 
houses. Thorough sales and managing experience 
in U. S. and Canada. Age, 39. Now employed. 
Will go anywhere. W-585, The National Provi- 
sioner, 407 S. Dearborn St., Chicago, Il. 





Salesman 
Desire permanent connection as Detroit repre- 
sentative handling full line or specializing in cas- 


ings, canned meats, dry sausage; 22 years’ experi- 
ence in packinghouse, branch house, car route 
work; 12 years calling on chains, jobbers, sausage- 
makers, retailers. Now in brokerage business; 
available June 1: salary or commission. Best ref- 
erences. C. J. Maloney, 1775 Field Ave., Detroit, 
Mich. 





Your Sausage Troubles 

Do you have trouble with your 
sausage and meat specialties? 
Cure? Seasoning? Shrinkage? 
Color? Smoking troubles? Keep- 
ing qualities? I can solve your 
difficulties for you. Write W-200, 
THE NATIONAL PROVISIONER, 407 
S. Dearborn St., Chicago. 








Men Wanted 


Will Train Salesmen 


Large food merchandising organiza- 
tion operating in Middle West will give 
a limited number of men special train- 
ing in retail meat cutting and merchan- 
dising. Successful men will receive 
training as meat sales. executives. 
Positions require brains and effective 
sales personality. Prefer men with 
college training who have had some 
meat experience. Age 26 to 33. Give 
age, education, experience and recent 
earnings. W-594, THE NATIONAL PRo- 
VISIONER, 407 S. Dearborn St., Chicago, 
Til. 








Equipment Wanted 





Canning Machinery 


Wanted, one used vacuum soldering 
machine, No. 176, made by The Mechan- 
ical Manufacturing Co.; or a No. 636 
vacuum can sealer, made by The Allbright- 
Nell Co. Reply giving particulars to 
W-592, The National Provisioner, 300 
Madison Ave., New York City. 





Fat Cubing Machine 


Wanted, one fat cubing ma- 
chine. Ben H. Rosenthal, 3424 
Commerce St., Dallas, Texas. 








Packinghouse Machinery 


For sale, reconditioned machinery 
every description from single machine t 
machinery for complete packing play 
Guaranteed in A-1 condition. Wri 
Menges, Mange, Inc., 1515 N. Grand Bly 
St. Louis, Mo. 





———$——_ 


Rendering Equipment 


For sale, 10 Rotary Steam Tube Dryers, @yy 
long, each with 37—4” tubes. Complete Hyd. 
genated Oil Plant. Send for circulars listing 
Grinders, Melters, Lard Rolls, Filter Presses, (og. 
ers, Cutters, Meat Mixers, Hammer Mills, Disint. 
grators, Kettles, etc. What idle machinery hp 
you for sale? 

CONSOLIDATED PRODUCTS CO., ING, 
14-19 Park Row, New York City. 











Business Opportunitia 





Packinghouse Departments 


For lease on percentage basis: sausage tom 
50x50; provision room 50x50; pickle cellz 
34x65; sausage cooler 20x65. Property cles, 
Our packing plant now slaughtering and chilling 
900 beef and 2,500 veal monthly. We will assis 
in sales. Real opportunity for right party with 
experience and money. 3301 B. Vernon Ave., la 
Angeles, Calif. 








Sell Surplus Lauipaill 


The classified columns of THE 
NATIONAL PROVISIONER offer a 
quick, resultful method of selling 
equipment you no longer need at 
negligible cost. Turn space-wast- 
ing old equipment into cash. List 
the items you wish to dispose of 
and send them in. THE NATIONAL 
PROVISIONER classified columns 
will find a buyer for them. 
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“HALLOWELL” 


date 





Pat. applied for 


Fig. 1081 — “Hallowell”’ 
Pork Loin Truck 








PACKING PLANT 


Incorporates every up-to- 
improvement; 
fectly sanitary and so sturdy 
and strong it will outwear 
other makes. 
heavily galvanized 
Monel Metal, as preferred. 
Write for BULLETIN 449 cov- 
ering our complete line of 
“HALLOWELL" Packing 
Plant Equipment. 


STANDARD 
PRESSED STEEL CO. 
Jenkintown, Pa. 
Box 550 











EQUIPMENT 


is per- 


For Quality Meat 
Products 












Furnished 


or of 


KUTMIXER 





circular 











Write for 


THE HOTTMANN 
MACHINE CO. 
3325 ALLEN STREET 
















PHILADELPHIA, PA. | 











Page 52 









The National Provision 
























25 
— 





























































































































































































j= Famous Brands=- 
‘ So we built on quali Ap ies 
° LARD a lLaro = 
: R=I—B=S A= O43 
Sale |-— 
=—IJOHN MORRELL © Co. 
mesial “Since 1827” 
king plant General Offices ki Plant Ottumwa, lowa 
rand Biet OTTUMWA, IOWA Packing Plants ws igs 8. D. 
t 
— Hams, Bacon Beef, Pork 
che Lard, Sausage Veal, Mutton 
om. | Canned Foods Mince Meat 
unities Philadelphia Scrapple a Specialty ida 
— A J ohn J. Felin & Co., Ine. |} m0 
reer ae 4142-60 Germantown Ave., Philadelphia, Pa. hae 
eee ae New York Branch: 407-409 West 13th Street Delicatessen 
mon Ave., Lo 
——— d 7 The 
— Paradise _ Theurer-Norton Provision 
Brand Compeny 
eo \t| Hams Bacon Lard CLEVELAND PACKERS onto 
f selling 
- need at — = 
Ls EASTER BRAND 
— Meat Food Products 
um |] | 25 Metcalf st. The Danahy Packing Co. _Batfalo,N.y. 
—_— scone ——s 
—— 
lif oods of Unmatched Quality C. A. Durr Packing Co., Inc. 
Utica, N. Y. 
Ses KAY Manufacturers of 
QUALITY | — E> 
7 HAMS—BACON Fn SS ie 
LARD— SAUSAGE a 
SOUTHERN ROSE SHORTENING nannel 
The Wm. Schluderberg-T. J. Kurdle Co. FRANKFURTS SAUSAGES 
~~ | |__Meat Packers Baltimore, Md. QUALITY PorkProducts ThatSATISFY 
Week ending June 2, 1934 | Page 53 


Provision 






















Adler Co. 





ADVERTISERS IN THIS ISSUE 


Ham Boiler Corporation............. 





Atoawy Packing Cos, TRE... sccvic dvs GS Hempchion, B.. Peter. ..c..ccccccccces 38 Rath Packing Co., The............9 & 
Alibright-Nell Co. ...cccccces Third Cover Hormel, Geo. A. & Co............... 55 Republic Steel Corporation........,. bs] 
Apbomant & Bastian Co. ......cccsivs 56 Hottmann Machine Co............... 52 Rhinelander Paper Co.............. a} 
Armour and Company.......... ee eee S Hoge, F.C, Ine. 2.05 652600080ee ® 
Beemer POCRINE COs 6 ook ccc ccwcces es 55 
aa Ce ee... a ee Schluderberg, Wm.-T. J. Kurdle Co... 
. ee I ORS one's slo Wak co Sake ou be S SPATS, THOR. oi nck: h tes Gee bea x 
Tmternational Galt Coe. .....cccccecces 7 Smith, H. P. Paper Co. .....0.<..<com 4 
Smith’s Sons Co., John E....Second Cove 
Solvay Gales Corp. «2.2.0 0ccse eee % 
et, ME ods ccc kekaleer scent at 38 Sparks, H. L. & Co..........-....45 u 
Callahan, A. P. & Co.......... re 40 Specialty Mfrs. Sales Co............, By 
Caewretet Wiatet Cec cc occ sec cecevcs 5 Jackle, Geo. H.......----e+ee eee eee 38 Standard Pressed Steel Co.........., 52 
Columbus Packing Co., The....... 06 Stange, Wm. J., CO..........-.-2000, 4) 
Container Corp. of America.......... 5 Stedman’s Fdy. & Mch. Works....... % 
Cudahy Packing Co., Inc............. 54 Swift & Company.......... Fourth Cover 
Mae’e BaRe Ge, Bil ccc vsecctctedccece 55 
Kennett-Murray & Co............... 35 
Be ee eee 55 
Danahy Packing Se enresteantconnt $8 NOE PRG EO « > 06-002 renee- ++ 0 55 Theurer-Norton Provision Co......., 53 
A Insert Opp. 46 ¥ 
Diamond Crystal Salt Co............ 49 
Dold, Jacob, Packing Co........... . 
pee Pose Ce Ge Bec ccceccceevce B&B 
Be. See Ge GO. oo cccwciadioseavaes 54 a - 
Liquid Carbonic Corporation......... 20 United Dressed Beef Co........ cca 
of, a a First Cover 
McMurray, L. H..............ec000: 34 Vogt. F. G. & Sons, Inc............. & 
Mayer, H. J., & Sons Co............ 38 
ho ee Cee 53. Meyer, H. H., Packing Co........... 56 
Brick Co. ... occ ccccccccccccccccecce 20 ae ea We wes ehae bccn dae 26 
SROETOM, FORM EB CO eo ciicvccaccccsencs 53 
Watkins-Potts-Walker .............. # 
Wepsco Steel Products Co........... & 
Weston Trucking & Forwarding Co.. & 
Goodyear Tire & Rubber Co.......... 3 Williams Patent Cr. & Pulv. Co..... % 
Graybill & Stephenson.............. SO HOO CO ibid i vn ceiewicciivec. 54 Wilmington Provision Co............ & 
Griffith Laboratories ............... 28 Pressed Steel Tank Co.............. 51 Wynantskill Mfg. Co.........-cesssaln 


While every precaution is taken to insure accuracy, we cannot guarantee against the 


tion of this index. 


possibility of an occasional change or omission in the prepart- 








PATIENT 





Hog Bungs 
Hog Bung Ends 


Beef Middles 


Sewed Casings 
Manufactured Under Sol May Methods 


by the Pioneers 
of Sewed Sausage Casings 





Rounds 


Bladders 
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HARRY LEVI & CO. 


Importers and Exporters of 
Sausage Casings 


723 West Lake Street 


Chicago 


PATENT Casing Company 


617-23 West 24th Place 


Chicago, Illinois 


—————— 




















THE CUDAHY PACKING CO. 


Selected Sausage Casings 
221 North La Salle Street 





Importers and Exporters of 






Chicago, U. S. A 
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GOOD FOOD PORK and BEEF PACKERS 
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Save Operating Expense! 
Reduce Fat Content of Cracklings! 
No heavy, hot cakes or plates to be han- 
dled when you use the 

VELVET DRIVE 


e 
Automatic 
HYDRAULIC PRESS 
Bulletin 626 gives full particulars. Ask 


for it. 
J. W. HUBBARD CO. 


Manufactarers of a complete line of 
packing house machinery and equipment 


718-732 West 50th St. Chicago 
When You Think of Equipment, Think of Hubbard 




















MANHATTAN | 
STUFFER 


No leaks—no waste! This improved 
hand stuffer is fitted with exclusive 
device that eliminates constant re. 
versing of crank. Operation is con- 
tinuous, pressure is always main- 
tained, production never interrupted, 
Easily and quickly filled through 
swinging lid. Built for service and 
low-cost operation. Write for de. 
tails now! 


R. T. Randall & Co. 


Equipment for Sausage Makers 
331 N. 2nd St., Philadelphia 









54 Ibs. 
Capacity 

















Because Capital Brand Hams and Bacon have 
such fine flavor—they are always in favor 


The Columbus Packing Co. 
PORK AND BEEF PACKERS 
Columbus, Ohio 





New York Office: 410 W. 14th St. 

















Liberty | 
ARS- Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.—PHILADELPHIA, PA. 




















- Partridge 


PORK PRODUCTS—SINCE 1876 
The H. H. MEYER PACKING CO. 


Cincinnati, Ohio 
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a MEAT PACKERS and PROVISION DEALERS 
rins4 Size} SALBANY PackING Co.IN ¢ WHOLESALE SLAUGHTERERS OF 
PURE MEAT CATTLE, HOGS, SHEEP AND CALVES 
i U. 8. GOVERNMENT INSPECTION ALLENTOWN, PA. 


Arbogast & Bastian Company 














Wilmington Provision Company 
TOWER BRAND MEATS 


Slaughterers of Cattle, Hogs, 
Lambs and Calves 
U. & GOVERNMENT INSPECTION 
WILMINGTON DELAWARE 













WESTON TRUCKING & FORWARDING CO., Inc. 


Specializing in the Distribution of Packing- 
house Products in the Metropolitan Area. 
Refrigerated Service 


15-19 Brook St. Jersey City, N. J. 






































———— 





UNITED DRESSED BEEF COMPANY 
J. J. HARRINGTON & COMPANY 


City Dressed Beef, Lamb and Veal, Poultry 





Oleo Oils Stock Foods 
Stearine Calf Heads 
Tallows Cracklings 


Pulled Wool Calf Skins 
Pickled Skins Horns 
Packer Hides Cattle Switches 





43rd & 44th Streets 
First Ave. and East River 











Selected Beef and Sheep Cetlens 
NEW YORK CITY 


Telephone 
Murray Hill 4—2900 
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Operate Easier 
Last Longer 
Need No Press 




















The construction of ANCO Ham Retainers is of the simplest 


and most sanitary design. Their seamless construction and 





heavy double coating of pure tin make them the most sanitary. 


No mechanical press is necessary because the covers are easily 





clamped down with a pair of operating handles, as illustrated 
above. The special torsion springs compensate for the expan- 
sion and contraction during the entire cooking and cooling 


processes. New wider ratchets with more notches eliminate 


Y 
| 


NN 


| 


tilting covers, and assure perfectly shaped hams. 


i 


i 


ANCO Ham Retainers are saving time and expense in pro- 


of! 








ducing perfectly shaped boiled hams for hundreds of users. 


WRITE FOR NEW FOLDER AND PRICES 


THE ALLBRIGHT-NELL CO. 


Eastern Office: 5323 S. Western Boulevard, western Office: 
117 Liberty Street P 111 Sutter Street 
New York, N. Y. Chicago, IL San Francisco, Calif. 


if 














SHOW OFF YOUR MEATS WITH ATLA 


Swift's Atlas Gelatin was perf 
for just one purpose..... making jellied mé 


It is: — CLEAR .. . Allowing the meats to show off 
to real advantage. 


TASTELESS .. . Not interfering with the 
flavor of the meat. 


HIGH TEST... For this reason, very 


economical. 


We believe that more Atlas Gelatin is used for jel 
meats than any“ther brand. 


Atlas meets in purity all government requiremé 
and state or federal pure food regulations. 


Swift & Company, Chicago 


Guarantee: “If you are not 100% pleased with the gelatin — both as to res 
and economy—you may return it to us at our expense.” 
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